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Today  almost  every  food  manufacturer,  including  bakers 
and  confectioners,  uses  gas  heat;  and  recent  developments 
of  new  gas  burners  and  ovens  offer  increased  outputs  at 
reduced  fuel  costs.  Gas  Industry  research,  together  with 
the  consumer  service  offered  by  the  Area  Gas  Boards, 
ensures  that  tomorrow  gas  will  be  even  more 
the  preferred  heat  source  in  the  food  industry  . . . 
and  today — every  industry  and  12  million  homes  use  GAS* 


flavours  1  cwt. 
of  chocolate! 


Becatise  of  its  hifjh  dejjrpp  of  eoncvntration,  only  ininntp  (luantities  of 
Vanillin  Monsanto  aro  required  to  pive  the  desire^l  vanilla  flavour. 

This  eeonomy  in  use  plus  vanilla's  enormous  |M>pularity  as  a  flavouring 
are  reasons  why  Vanillin  Monsanto  is  in  great  demand  by  fcMnl  and 
confectionery  manufaetumrs  the  world  over.  It  enriches  ch<K*olate, 
confectionery,  custani  |M*w<ler,  ice  cream,  biscuits  and  other  foislstuffs. 

V'anillin  Monsanto  is  available  in  crystal,  needle  crystal  or  |>owder 
form. 

■THAVAN  (Monsanto’s  F>hyl  V'anillin)  is  a  mort  concentrated  flavour, 
about  .3  times  as  stn)ng  as  Vanillin,  and  is  found  very  usefid  in  certain 
applications. 

Sand  now  for  froo  Vanillin  loaf  lot  I  Tith'd  Vanillin  Monmintn,  this 
booklet  gives  yoti  details  of  metho<ls  of  use  and  rpcommende<l  con¬ 
centrations,  as  well  as  valuable  tf'chnical  information. 


Monsanto  • 
chemicals 
help  industry- 
to  bring  a 
better  future 
closer 


Monsanto 


MONSANTO  CHEMICALS  LIMITEO 

659  Monsanto  House,  Victoria  Street,  London,  S.W.1,  and  at  Royal  Exchange 

tn  aiuioria/ion  tritk:  Motuanta  Chfmiral  Company,  St.  Lmiit.  V.S.A.  Mrmmnto  Canada  Lim 
Mnnuanto  ('hfmiral*  <  Aunlralia)  Limited,  Mdhovrnr.  Monnanto  Chemiral*  nf  India  Prince 
Hrprenenlaliret  in  the  trmid'i  prinripal  riliet. 
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Foodfech  Lfd. 

are  proud  to  announce 
the  opening  of  further  extensive  premises  at 

581*  &  581*  GREEN  LANES 
HARRINGAY,  N.8 


and  cordially  invite  you  to  pay  them  a  visit 
when  you  are  in  London 


LATEST  MODELS  OF  THE  UNIQUE  RANGE 
OF  FOOD  MANUFACTURING.  FILLING  AND 
PACKING  MACHINERY  ARE  NOW  ON  VIEW 
IN  THEIR  CONTEMPORARY  SHOWROOMS 


FOODTECH  LTD.,  581*  &  581*  GREEN  LANES,  HARRINGAY,  N.8 

Telephone:  MOUntvIew  2226 

(5  MINUTES  FROM  MANOR  HOUSE  STATION) 

PICCADILLY  LINE 
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Light-Sensitive  Cells 


What  are  light-sensitive  cells?  They  are  devices 
which  can  sense  and  measure  changes  in  the  level 
of  light  or,  in  some  cases,  respond  to  the  quality  of 
light  falling  on  them.  There  are  various  types  of 
cell  and  each  has  its  particular  field  of  use.  One  of 
the  best  known  is  the  photo-electric  cell. 

What  can  light-sensitive  cells  do?  h.  change  in  the 
amount  of  light  falling  on  the  cell  can  cause  a 
switch,  relay  or  counter  to  operate.  Alternatively, 
the  direct  indication  of  the  Ught  intensity  can  often 
allow  some  other  factor  to  be  determined  and,  if 
required,  controlled.  They  are  reUable  and  require 
Uttle  maintenance.  Carefiil  installation,  as  with  all 
types  of  equipment,  gives  a  good  reward. 

How  can  they  be  used?  These  cells  have  many 
applications  in  industry,  for  controlling  processes, 
for  inspection  and  measurement,  for  sorting 
O  material  and  for  safety  purposes: 

Counting 

Where  objects  on  a  conveyor  belt  are  too  soft  or 
light  to  operate  a  direct  mechanical  coimting  device, 
where  they  are  too  delicate  or  freshly  painted  to 
sustain  physical  contact  or 
where  the  articles  vary  in 
size,  a  light-sensitive  cell 
can  be  used.  This  counts 
the  objects  by  interrup¬ 
tion  of  an  appropriately 
sited  beam  of  light. 

Hopper  or  Tank  Level  Control 
Many  forms  of  feed  can  be  accurately  controlled  by 
light  cells.  One  important  one  is  for  controlling  the 
input  to  a  hopper  of  fluid 
solids  such  as  sand  or  peas. 

Here,  two  horizontal  light 
beams  are  required:  the 
upper,  when  interrupted, 
indicates  that  the  hopper 
0  is  full  and  stops  the  supply ; 

the  lower,  when  it  ceases  to  be  interrupted,  indicates 
that  the  hopper  is  nearly  empty  and  restans  the  flow. 


Package  Content 

The  level  of  powder  in  packages  can  be  checked  with 
light  cells.  The  cell  is  so  positioned  that  when  the 


oJTJTcp 

□ 


powder  is  up  to  the  required  level,  the  light  reflected 
from  the  surface  of  the  powder  is  picked  up  by  the 
cell  and  causes  the  carton  to  be  accepted.  If  not,  it  is 
rejected. 


Colour  Sorting 

The  quality  of  many  articles  can  be  gauged  by  their 
colour — seeds  and  nut  kernels,  for 
instance.  The  objects  are  fed  into 
a  tube  by  means  of  a  vibrator  pan 
and  fall  into  the  beams  of  three 
equally  spaced  light  cells  which 
scan  them  from  all  sides.  If  the 
object  is  acceptable  it  falls  into  a 
chute  carrying  it  to  one  conveyor; 
^  if  its  colour  is  bad  it  is  deflected 

Q  [•^Jj  as  a  reject. 

Guillotine  Guard 

Light  cells  for  guarding  a 
guillotine  or  power  press 
should  be  used  only  as  a  sup¬ 
plement  to  a  mechanical  guard 
or  where  the  latter  is  imprac¬ 
ticable.  The  interruption  of  a 
curtain  of  light  by  a  hand  stops 
the  machine  instantaneously. 

Press  Feeding 

Where  the  rate  of  feed  of  strip  metal  must  be  suited 
to  a  varying  speed  of  accept¬ 
ance  by  a  press,  a  loop  of  the 
strip  is  allowed  to  sag  between 
the  feed  and  the  press.  When 
the  loop  reaches  a  predeter¬ 
mined  depth  a  light  beam  is 
interrupted  and  the  slack  is 
taken  up. 


Processing  Objects  on  the  Move 

Many  articles  are  processed  while  on  a  conveyor 
line.  For  instance,  where  articles  are  to  be  sprayed 
while  on  the  conveyor,  the 
paint  saved  by  stopping 
the  gun  between  articles 
will  make  the  device 
worthwhile.  The  same 
principle  applies  in  a 
bakery  to  the  spraying  of 
baking  tins  with  fat. 

Automatic  Door  Opening  and  Closing 

Doors  can  be  caused  to  open  or  close  by  the  inter¬ 
ruption  of  a  beam  of  light.  This  has  its  uses  in  such 
cases  as  control  of  doors  on  a  heating  oven  or  for  the 
passage  of  vehicles  in  a  factory.  This 
DM  is  effected  by  a  light  beam  on  the 
j  ■ — T  side  from  which  the  approach  is 

I — >— N  made  (in  many  cases,  both).  When 

* - 1/  \  the  approach  beam  is  interrupted  it 

opens  the  door  which  closes  again 
after  a  given  time  interval. 


□  IT 


For  further  information,  get  in  touch  with  j 
your  Electricity  Board  or  write  direct  to  the  « 
Electrical  Development  Association.  I 

An  excellent  series  of  reference  books  are  I 
available  (8/6  or  9/-  post  free)  on  electricity  j 
and  productivity —  “Higher  Productivity”  is  I 
an  example.  E.D.A.  also  have  available  on  free  | 
loan  a  series  of  films  on  the  industrial  uses  of  j 
electricity.  Ask  for  a  catalogue.  ! 

Issued  by  the  Electrical  Development  Association  1 
2  Savoy  Hill,  London,  W.C.2  | 

_ _ MHl  I 
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The  characteristic  odour  and  taste  of  an  essential  oil  are  generally 
recognised  to  be  its  most  important  qualities,  and  it  is  unfortunate 
that  it  is  these  two  properties  which  suffer  most  when  the  oil  is 
subject  to  oxidative  rancidity.  The  addition  of  an  antioxidant  to 
inhibit  oxidation  provides  an  easy  and  valuable  means  of  extending 
the  storage  life  of  the  oil, 

‘Embanox’  brand  butylated  hydroxyanisole  is  easily  soluble  in 
essential  and  citrus  oils  at  room  temperature  and  may  be  incorpor¬ 
ated  simply  by  direct  addition. 

The  recently  introduced  U.K.  Antioxidant  in  Food  Regulations 
1938  include  permission  to  use  butylated  hydroxyanisole  in  essential 
^  oils.  Detailed  information  is  available  on  request. 


. . .  ACCURACY  MATTERS 


Viskase  know  that  too.  That’s  why  we 
have  gone  out  of  our  way  to  make  PRECISION 
NOJAX  CASINGS  the  most  accurate  skinless 
sausage  casing  available  today.  Test  them  ivith 
calipers — and  see ! 

And  another  thing:  Precision  Nojax  Casings  are 
packed  under  ideal  conditions  of  controlled  humidity 
—  you  can  rely  on  them  for  very  fast,  trouble-free 
stuffing. 

^  ACCTJEATE  WEIGHT  CONTROL 

— to  a  fraction  of  an  ounce. 

►  EASTER  STUFEING 

—  maximum  internal  diameter  and  minimum  shirred 
length — plus  economic  40  and  55  foot  lengths 

^  BETTER  FINISHED  PRODUCT 

—  precise  shirring  and  strength  prevent  breakage  and 
meat  loss. 

^  LOWER  PRODUCTION  COSTS 

-fewer  stoppages,  increased  speed  and  greater  accuracy 
add  up  to  major  economies. 

Pr'SctsTon  NOJAX'^'-s* 

ohe  best 

NO  OTHER  CASING  SO  FAST— NO  OTHER  CASING  SO  ACCURATE 

See  US  at  the  Smithfleld  Show  I 
December  7th-11th.  Stand  Mo.  272,  Earle  Court. 

VISKASE  LIMITED  40  Chancery  Lane,  London,  W.C.2. 

T«lcphon*:  CHAncery  8111 
"Prtclaion  Noia*"  is  a  trada-mark  of  Union  Carbids  Corporation. 


experience... 
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TATE  & 
LYLE  L".“ 
LIVERPOOL 


Safe  foothold  is  assured  in 
Tate  &  Lyle’s  Liverpool  refinery 
by  GRILL  FLOOR  flooring. 

Its  open,  non-slip  surface  sheds  liquids, 
is  easily  cleaned  and  does  not 
harbour  dirt.  On  the  stairways 
GRILL  FLOOR  stair  treads  and 
handrailing  provide  a  sure  footing. 


GRILL  ^ 
FLOOR  stair 
treads  at  Tate  & 
Lyle's  Liverpool 
refinery. 


Tate  &  Lyle's 
Liverpool  refinery, 
flooring  and 
handrailing  by 
GRILL  FLOORS 


^  walkways 

FOR:  POWER  STATIONS  -  OIL  REFINERIES  ’  GAS  WORKS  •  CHEMICAL  PLANTS  -  WATER  WORKS  •  FOOD  PREPARATION 
PLANTS  •  COAL  WASHERS  -  AIRCRAFT  INDUSTRIES  •  CEMENT  WORKS  -  MATERIAL  HANDLING  PLANTS,  ETC.,  ETC. 

GRILL  FLOORS  LTD.,  LONDON,  W.IO 

Telephone:  LAOBROKH  3066-7  (2  linei)  TeleRrami:  ETYLADEC  WESEHONE  LONDl>N 
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A  desirable 

Safe  and 

Uniform 


YE  LLOW 


BETA  CAROTENE  ‘ 


for  colouring  foods 


Highest  standard  of  purity  and  uniformity 
with  full  biological  activity.  Available  in  forms 
convenient  and  easy  to  use  for  colouring : 

^  Margarine,  shortening  and  liquid  cooking  oils 
^  Processed  cheese 

^  Macaroni,  Noodle  and  Spaghetti  products 
^  Cake  Mixes  and  Biscuits 


Prices  and  technical  Information  from 

ROCHE  PRODUCTS  LIMITED  •  1S  MANCHESTER  SQUARE  •  LONDON  •  W.1 

Telephone:  Welbeck  5566 
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Detier  separation 
of  granules 


I  The  VIBRA6EM 
I  Densimetric 


On  the  new  Vibragem  Densimetric  Separator  a  close-mesh  wire 
grid  has  been  placed  between  the  filtered  air  supply  and  the  work 
screen  on  which  the  stock  is  graded.  It’s  there  for  a  vital  function  - 
to  ensure  the  uniform  distribution  of  air  that  is  essential  to  really 
efficient  separation.  The  result  is  a  near-perfect  separation  of  all 
granular  produas  of  closely-related  specific  gravity,  permitting 
simultaneous  classification,  grading,  removal  of  stones,  and  purification. 

The  Vibragem  handles  all  granular  materials.  Conclusive 
official  tests  have  been  carried  out  on  the  separation  of  : 


hard  wheat  and  barley  6 

selected  soft  wheat  7 

selected  maize  hybrids  8 

malted  and  un-malted  barley  9 
all  farm  and  field  seeds  10 


all  pot-herb  seeds 
all  flower  seeds 
wheat  germ  and  bran 
maize  germ 
cocoa  shells 


These  materials  can  also  be  treated:  almonds,  beans,  peanuts, 
ceramic  materials,  chicory,  wood-shavings,  clover,  coffee,  cork,  flax, 
hemp  seed,  lentils,  oleaginous  seeds,  peas,  raisins,  rice,  salt,  sand, 
sawdust,  etc. 


AlO 


HENRY  SIMON  LIMITED, 
CHEADLE  HEATH, 
STOCKrORT. 

Telephone  Catley  3621. 

Tilex  66-287. 
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Examples  of  capacity:  Vegetable  seed  mixtures  can  be  separated 
and  classified  at  800  lb.  an  hour,  and  hard  wheat  and  barley  mixtures 
up  to  3,3001b.  an  hour.  Let  us  test  and  report  on  your  own  products 
in  our  experimental  laboratories.  Send  for  details  today. 


INDUSTRIAL 


PLANT 


DeIaval 


Put  ov«r  75  ytan  ixpimnct 
to  work  lor  you.  < 

Havt  tho  choieo  of  ISO 
eurront  production  models 


rnccii  Enilieerlni  DIrlilis 
ALFA-LAVAL  COMPANY  LIMITED 


Tel:  ISLeworth  1221 


MIDDLESEX 


GREAT  WEST  ROAD 


BRENTFORD 


De  Laval  offer  the  most  comprehensive  range 
of  centrifugal  separators  for  continuous 
Liquid/Liquid 
Liquid/Solids 

Liquid/Liquid/Solids  Separations. 

Get  your  separation  problem  on  a  continuous 
automatic  system  and  save  manpower,  space 
and  money  by  installing  De  Laval  centrifugal 
separators. 

Our  testing  laboratory  is  at  your  disposal  to 
demonstrate  our  machines  on  your  material — 

Check  with  us  also  on  your  Heat  Exchange 
problem  and  consider  De  Laval  Plate  Type 
Heat  Exchangers. 


De  Laval  BR-PX 


self-opening  separator 
with  automatic 
sludge  discharge 


DeIaval  of  course  1 
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Rendering  animal  fats  by  the  old  methods  is  very 
unsatisfactory  because  they  need  a  high  temperature 
and  heat  can  cause  degradation  of  both  the  fat  and 
the  protein. 

We  at  Sharpies  have  spent  5  years  of  research  and 
testing  on  this  problem.  The  result  is  the  Sharpies 
l-ow  Temperature  Rendering  Process  which  gives  a 
premium  grade  fat  and  protein  and  makes  big 
savings  in  operation. 

The  secret  is  to  break  down  the  fat  cells  mechanic¬ 
ally  so  that  far  less  heat  has  to  be  applied  to  the  raw 
fat.  After  grinding,  the  fat  is  heated  to  a  moderate 
temperature  for  a  short  holding  time  to  reduce 
viscosity  and  is  then  treated  in  two  stages  to  produce 
a  premium  grade  fat  and  a  quality  protein. 

The  Sharpies  Process  gives  an  outstandingly  better 
coloured,  higher  grade  fat  and  protein  which  is  usable 
for  pet  food  or  for  human  consumption.  We  con¬ 
fidently  expect  that  the  Sharpies  Process  will  revolu¬ 
tionise  the  economics  of  the  animal  fats  industry. 

This  Sharpies  process  is  only  one  example  of 
creative  foodstuffs  engineering  by  the  Sharpies 
organisation. 

Whether  it’s  a  matter  of  a  complete  process  or  a 
single  machine  every  plant  user  can  avail  himself  of 
the  expert  advice  provided  by  Sharpies.  This  Is 
backed  by  extensive  research  facilities  and  full  size 
development  plants. 

If  you  have  a  processing  problem  you  are  invited 
to  write  to  the  address  below  or  ’phone  Camberley 
2601  and  talk  to  Francis  Hooley  about  your 
problem.  Send  for  Bulletin  No.  1256F. 


^GRINDER 


THE  SHARPLES 
LOW  TEMPERATURE 
RENDERING  PROCESS 


SHARPLES 


SHARPLES  CENTRIFUGES  LTD  •  TOWER  WORKS  •  DOMAN  ROAD 


CAMBERLEY  •  SURREY 

Tel:  CAMBERLEY  2601 
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If  you  are  adrift  with  a  box,  carton, 
or  container  problem  .  .  . 


DROP  A  LINE  TO 


Eight  well-equipped  Remploy  factories  strategically  situated  in 
the  main  industrial  centres  mean  that  we  can  give  first-class 
‘on-the-spot’  service. 

QUICK  DELIVERY  OF  ANY  QUANTITY  AT  KEEN  PRICES: 

*  Rigid  and  collapsible  boxes  and  containers  in  solid  or  corrugated  board  | 

*  Printed  cartons  and  outers 

*  Fancy  cut-out  boxes  (hand  or  machine  made) 

*  Covered  boxes  *  Display  packs  i 

*  Boxes  to  Ministry  and  Railway  Clearing  House  specifications.  / 


We  shall  be  glad  to  offer  our  advice  and  help  and  to  submit 
designs  and  samples  free. 

Why  not  write  to  your  local  factory  address  below  to  learn  all 
about  the  special  service  we  can  give  you. 


LONDON  Rtmploy  Limitad,  Cardboard 
Box  Salat  Division,  Oxcata  Lana,  London, 
N.W.X  (CLMtlont  8020) 

AINTRIi  Waraint  Road,  Aintraa  Trading 
Etcata,  Livarpool,  9.  (Aintraa  7SS4) 

BLACKWOOD  Bloomfiald  Road, 
Blackwood,  Mon.  (Blackwood  2277) 

BURNLBY  Cog  Lana,  Accrington  Road, 
Burnlay,  Lancs.  (Burnley  2538) 

DAOBNHAH  Frathwatar  Road, 
Daganham,  Etsax  (Seven  Kings  7712) 


LIIDS  Oawsbury  Road, 

Leads,  Yorkshire.  (75241  &  77128) 
LONGTON  482  Uttoxatar  Road, 
Longton,  Staffs.  (Longton  JJ328) 
PORTSMOUTH  Rodney  Road, 
Fratton  Industrial  Estate.  Fratton, 
Porumouth,  Hanu.(  Portsmouth  32373) 
SUNDIRLAND  Pallion  Trading 
Ettata,  Sunderland,  Co.  Durham. 
(Sundtrland  577AO) 


Remploy 


REMPLO?  FACTORIES  ARE  SITED 
^  IN  THE  MAIN  INDUSTRIAL  AREAS 


kSUNOERUNO 


BURNLEY  •  •  l-EEDS 


AINTREE 


•  LONGTON 


BLACKWOOD  •  DAGENHAM 


PORTSMOUTH 
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If  the  articles  to  be  labelled  are  fed  to  the  operator 
by  conveyor  with  conveyor  take  away  it  is,  with 
normal  type  applications,  well  within  the  operators* 
ability  to  deal  with  up  to  60  containers  a  minute. 
Intricate  shapes  tend  to  reduce  output  in  proportion. 
It  will  handle  labels  up  to  3^'  wide  by  3'  high.  These 
limits  can  sometimes  be  slightly  exceeded,  it  will — 
Oh  well,  perhaps  it  would  be  easier  if  you  send  for  the 
other  details,  space  is  so  limited  here! 


THE  PURDY 
“BANTAM” 
BENCH 
LABELLER 


or  the  semi-automatic  bench  labeller 
with  all  the  virtues!  for  by  means  of  the 
various  accessories  available,  this  machine 
can  be  made  to  label  round,  flattish,  square 
or  oval  shapes,  even  with  two  different 
shaped  labels  at  one  and  the  same  time. 
It  is  fitted  with  an  independent  drive  |  h.p. 
motor  with  normal  push  button  starter 
and  female  operators  love  it  because  they 
can  sit  whilst  working. 

Leaflet  No.  BFI  BLI. 


PURDY 

MACHINERY  CO.  LTD 

41-42  PRESCOT  STREET 
LONDON  Eel 

C^) 

ROYAL  8401 
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THE 

BOEHM  EXPERIMENTAL 

KITCHEN 

.  .  .  aided  by  many  years  of  experience  in  the  field  of  Food  Technology, 
exists  to  help  YOU.  Our  staff  will  prepare  a  recipe  for  you  or 
co-operate  with  you  to  solve  a  problem  of  one  of  your  own  recipes.  At  all 
times,  the  assistance  of  our  staff  is  available  without  cost 
or  obligation.  Most  important  of  all  the  service  is  CONFIDENTIAL. 

FREDK.  BOEHM  LTD.,  19  BENTINCK  STREET,  LONDON,  W.l.  WELbeck  7933. 


AJINOMOTO  M.S.G. 

— draws  out  hidden  flavour  and 
strengthens  weak  flavour. 


YEATEX 

— flnest  Yeast  Extracts  giving 
flavour  and  nutritional  value. 


PROTEX 

— hydrolised  protein  imparting 
a  rich  meaty  flavour. 


ADDITIONAL  INFOBMATION  ON  THESE  PRODUCTS  IS  CONTAINED  IN  OUR  BROCHURES. 
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STAINLESS  STEEL  PLANT  LIMITED 

Head  Office  and  Works: 

DORSET  AVENUE,  THORNTON  GATE,  CLEVELEYS,  LANCS. 

Telephone:  CLEVELEYS  2234/5-3070.  Telegrams:  Stainless  Oeveleys. 

LONDON  OFFICE:  ELTHAM  1280  MANCHESTER  OFFICE:  ECCLES  4118 


★ 

Illustration  shows  Stainless 
Steel  Jacketed  Pans  which 
are  available  from  stock. 


We  specialise  in 

TANKS.  HIGH  AND  LOW  PRESSURE 
VESSELS.  VACUUM  RECEIVERS. 
DISTI LLATI O  N  PLA  NTS.  AGITATORS . 
HEAT  EXCHANGERS.  MOBILE 
VESSELS  AND  TANKERS.  CONE 
BLENDERS.  BOILING  PANS.  HOP¬ 
PERS,  etc. 

Manufactured  in 

STAINLESS  STEEL.  **MONEL**  METAL. 
NICKEL.  ALUMINIUM  AND  MILD 
STEEL. 


For  whatever  purpose  plant 
is  required,  we  can  design, 

manufacture  and  install  it. 
Our  qualified  engineers  are 

ready  to  help  you  with  your 
particular  problems  and  will 

submit  their  suggestions  and 
ideas  quickly  and  expertly. 

May  we  have  your  enquiries.^ 


6 
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Y-CYLINDER  CARBON  RING 


NGLE-STAGE  AIR  COMPRESSORS 


MTENTt  LTD.  (MVmON  OF  MOOM  «  WAOt  LTD.)  DEPT.  FS  NMN  WVCOMK  MCRt. 


'V  L. 


Two  new  compact  air  compressors  specially 
designed  for  use  in  industries  where 
clean  oil-free  compressed  air  is  essential. 
No  cylinder  lubrication  is  required, 
ensuring  that  the  delivered  air  is  absolutely 
clean  and  free  from  oil  contamination. 

Write  for  details  and  leaflet. 
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PROMPT  DELIVERY 

OF  STAINLESS  STEEL 


SHEETS 


SECTIONS 


PADLEY  &  VENABLES  LTD. 

SUPREX  WORKS  «  HIDDLEHORE  LANE  WEST  t  ALDRIDGE  »  Nn  WAUALL 


TEL:  ALDRIDGE  52831 


GRAMS:  SUPREX.  ALDRIDGE,  WALSALL 


e<;c^ttence  ^  //le  ^S^ee/ 
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Metal  Box  tested  laminations 
protect  and  sell  these  products 

New  packaging  materials  are  increasing  the  scope  of  laminations:  at  the  Metal 
Box  research  laboratories  investigations  are  made  to  ascertain  their  suitability — 
the  compatibility  with  the  product,  safe  shelf  life  under  a  wide  range  of  con¬ 
ditions,  capabilities  on  high-speed  forming  and  filling  equipment — these  points 
can  be  assured  for  your  product  by  Metal  Box  before  a  final  decision  to  use  a 
lamination  is  made. 

If  you  have  in  mind  a  free  sampling  campaign,  market  trials,  nation-wide  or 
even  world-wide  scheme  for  unit  packs  let  Metal  Box  prepare  a  lamination  which 
will  maintain  the  quality  of  your  product. 


Consult  Metal  Box  Plastics  Group — early 


Lifht,  compact  and  beautifully  printed, 
lamination!  can  combine  the  strength  and 
rigidity  of  paper  with  the  toughness 
and  heat  seaiability  of  plastic  film  and  foil. 
Many  different  material  combinations  are 
available  in  the  form  of  reels  or 
pockets  which  can  be  filled  and  sealed 
on  high  speed  eouipment. 


1.ASTICS 


THE  PLASTICS  GROUP  OF  THE  METAL  BOX  COMPANY  LIMITED,  37  BAKER  STREET,  LONDON  W.i.  HUNTER  5577 

Ms/ii/oe 
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COFFEE  EXTRACT 

32/6  per  lb.  delivered 
Dosage: 

8  ozs.  per  cwt. 

COFFEE  SPECIAL 
20/-  per  lb.  delivered 
Dosage: 

6  ozs.  per  cwt. 

Two  of  our 

outstanding  specialities 
for  the  Confectionery 
Industry 

Sample  on  request 


I 


nmuM 

Setter/ 


% 


\£^  /•  •  A 

•  .  A*  • • 
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POLAK  &  SCHWARZ  (ENGLAND),  LIMITED. 

50,  Great  Cambridge  Road,  Enfield,  Middlesex. 
Telephone:  ENFIELD  6781 1 21314 


December.  — Food  \lanuf'acture 


Food  \lanufacture — December,  19S9 


A21 


MACKESO' 

STOUT 


'lURRAY^ 


BEER  IN  CANS... 

another  new  use  for  tinplate 


Tinplate  is  ehaiifrinjr  the  traditionally  conserva¬ 
tive  habits  of  btTr-drinkers.  Already  in  Hritain 
leading  brt'wers  are  packinfj  no  fewer  than  oru* 
hundrt'tl  and  eighteen  brands  of  lK*er  in  cans. 

Research  and  developrnent  by  The  Steel 
Company  of  Wales  have  hel|)ed  to  make  |M)ssible 
this  further  e.xatnple  of  tinplate’s  increasing 
versatility.  In  addition  to  the  special  tyjK*  of 
tinplate  rcipiired  for  canning  beer,  The  Steel 
Company  of  Wales  pnKluees  a  wide  variety  of 
grades  and  (pialities  to  suit  many  specialized 
applications. 

Satisfying  more  than  three-quarters  of 
Hritain’s  needs  has  taught  us  a  great  deal  about 
tinplate.  Why  not  write  to  us?  There  are  several 
interesting  recent  developments. 


<  '»>OOIUI  . 

j  CncoRV  i 

:  ik. .  i 


TINRLATE  DIVISION 


I'liniiurthrn  Hnii<i,  Swanw'u,  (>lainor(;:in  Tdeplumc  :  Swansea  .Tl.jTl  Telejiranis  :  Welshplato,  Swansea 
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QINQER 


it  can  "be  done 


Hiduminium  ,  . 

Aluminium 


THIS 

NEW 

PACKAGING 


.  works  wonders  with  your  sales! 


And  so  it  should!  For  this  service  has  been  designed  to 
increase  your  sales.  A  complete  packaging  service  producing 
glass  containers,  with  the  product,  the  closure  and  the  outer 
in  mind.  First  class  containers  backed  up  by  a  first  class 
service  evolving  new  ideas  for  you  and  your  products.  If 
bottling  or  packing  is  your  business  here  is  a  name 
worth  remembering. 


Jackson  packaging  advisory  sarvloa 

A  comprehensive  service  embracing  design  and  advice  not  oniy  on  giass 
containers  but  aiso  on  closures,  display  boxes  and  outers, 
ring  Museum  7263  with  any  problem  you  may  have. 


Jackson  rassaroh  unit 

A  team  of  experts,  perfecting  new  types  of  glass  packs  and  closures. 

If  you  have  a  new  product  or  want  to  give  a  new  look  to  an  existing  one, 
we  may  already  have  the  answer  for  you. 


JACKSON  BROTHERS  (OF  KNOTTINGLEV)  LIMITED 
London  Office  12  Gt.  Portland  St.  W.1.  Museum  7263 
in  association  with  J.  W.  SUTCLIFFE  d  CO.  (1950)  LTD. 


^  ^ODC!  /K. 

CKSON  GLASS 


/ 


Fnad  Manufacture — Derembrr.  19,S9 


A25 


KORK-N-SEAL  make  HANDY  ANDY  closures 
for  Crosfields  (cwG)  Limited 


KORK-N-SEAL 

The  Closure  Division  of  United  Glass  Ltd. 


K.ork-N-Scal  make  a  larger  variety  of  closures 
than  any  other  British  manufacturer,  for  glass, 
metal  and  plastic  containers.  As  part  of  United 
Glass  Ltd.,  Britain’s  leading  makers  of  glass 
containers,  they  can  produce  and  deliver  your 
closures  and  glass  containers  together. 

If  you  need  closures,  or  expert  advice  on 
closures,  come  to  Kork-N-Seal.  You’ll  get  the 
best  service  there  is.  Please  write  or  ’phone. 


KORK-N-SEAL  LIMITED 

Leicester  House,  1-4  Leicester  Square,  London,  W.C.2. 
/^/>one;GERrard i6ii.  Grams:  Korkanseal,  Lesquare, London 
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PERMUTIT 

Water  Treatment 
Plant 


Water  Recovery  Plant 
Beats  Water  Shortage 
and  Cuts  Water  Costs 


Here  are  examples  of  how  different  water  recovery  problems  have  been  solved  by 
the  installation  of  Water  Recovery  Plant  by  Permutit.  These  plants  combine 
classical  water  treatment  practice  with  the  latest  techniques  in  plant  control. 

400,000  gallons  of  fouled  water  re¬ 
covered  daily  from  Ford’s  Paint  Trim 
and  Assembly  building. 

The  possibility  of  restricted  supply  of 
mains  water,  coupled  with  an  increase  in 
water  charges,  made  water  recovery  an 
essential  for  this  factory.  Permutit  in¬ 
vestigated,  carried  out  extensive  labora¬ 
tory  tests  and  put  up  a  scheme  which 
met  Ford's  requirements  completely. 

The  scheme  allowed  for  the  purification 
for  re-use  of  400,000  gallons  of  water 
daily.  This  water,  mainly  derived  from 
the  Wet  Sand  Decks  and  Washmobile 
departments  is  subjected  to  chemical 
treatment,  sedimentation,  flocculation 
and  filtration,  and  employs  Permutit 
plant  specially  designed  for  the  job. 

A  flow  sheet  of  the  plant  is  shown  on 
the  right. 


Recovering  1 10,000  gallons  of  foaled 
water  hourly  at  the  new  Heinz  factory 
at  Kitt  Green. 

In  the  process  of  cooling  hot  cans  of 
Plant  Control  Panel  food,  the  cooling  water  is  fouled  by 

at  the  Heinz  Factory  burst  cans.  To  conserve  water,  Permutit 

designed  and  con-  put  forward  a  scheme  which  would 
structedby  Permutit.  enable  the  cooling  water  to  be  recovered, 
purified  and  recirculated.  The  plant  is 
basically  a  gravity  sand  filtration  type, 
but  specially  designed  for  this  application 
and  augmented  by  chemical  dosing 
gear  to  make  filtration  more  efficient 
and  to  provide  for  sterilization.  Another 
feature  of  this  plant  is  the  automatically 
controlled  filters. 


These  plants  demonstrate  Permutit 's  ability  to  deal  with  water  treatment  problems  of  every  kind. 

Water  shortages,  disposal  problems  and  water  costs  are  but  three  reasons  why  the  provision  of  water 
recovery  plant  is  worth  considering.  If  you  have,  or  can  foresee  such  problems  contact  Permutit  now. 

THE  PERMUTIT  COMPANY  LIMITED 

DEPT.  W.L.  367.  PERMUTIT  HOUSE.  GUNNERSBURY  AVENUE,  LONDON,  W.4.  TELEPHONE:  CHISWICK  6431 

Subsidiary  Companies 

THE  PERMUTIT  COMPANY  OF  AUSTRALIA  PTY.  LIMITEO  .  THE  PERMUTIT  COMPANY  OF  SOUTH  AFRIU  (PTY)  LTD.  .  ION  EXCHANGE  (CANADA)  LTD. 
367-573  Pacific  Highway,  Crow’s  Nest,  Sydney,  N.S.W.  P.O.  Box  6937,  Johannesburg.  33  Price  Street,  Toronto  5,  Ontario. 
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Don't  wish  you  had 
bought  a 

SiYDWHANM  - 

Buy  one  now! 


DRINGS  LIMITED,  WEMBLEY  •  C.  &  T.  HARRIS  (CALNE)  LTD 
CO-OPERATIVE  WHOLESALE  SOCIETY  LTD.  LOWESTOFT 
NORTHERN  CO-OPERATIVE  SOCIETY  LTD  •  LIVERPOOL  CO-OPERATIVE  SOCIETY  LTD 
MARK  WILLIAMS  &  SONS  LTD,  WIGAN 

STOKES  &  DALTON  LTD.,  Victoria  Spice  Hills,  Leeds,  9  Tele  t  31701  (10  lines)* 
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PEPPERMINT 

you  can  trust 


OILS 
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for 

QUICK  deliveries 

of  all 

ENGINEERING 

SUPPLIES 

including 

HOP 

COCKS  &  VALVES 

8022 

PACKINGS,  JOINTINGS 

25 

BELTINGS,  VEE-ROPES 

lines 

OILS  &  GREASES 

HOSES,  FITTINGS,  etc. 

Write 

or  'phone 

W.  H.  WILLCOX  &  CO.  LTD 

SOUTHWARK  STREET,  LONDON,  S.E.l 

I 
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Prompt  (lcli\cry  from  stock. 
Packed  in  easily  handled  cartons. 


NATIONAL  GLASS 
WORKS  (YORK)  LTD. 

FISHERGATE,  YORK.  Tel.  YORK  23021 
ALSO  AT:  CAROLINE  HOUSE.55-57  HIGH  HOLBORN, 
LONDON,  W.C.I.  Tel.  HOLBORN  2146 


i 
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MALT  PRODUCTS 

A  THOUGHT  FOR  FOODS 

Protein  additions? 

t 

Vitamin  B  complex? 

>  Starch  conversion  ? 

Fermentation  balance? 

Flavour  development? 

Laboratory  media? 

GIVE  US  FOOD  FOR  THOUGHT! 


MI'N'I’ON  ^  I'iSON  IJMITMI) 

•  VD^HS  »4t.rOKT  »T4>«41tKK»T 

Maltsters  for  more  than  a  Century 


The  Efficient  and  Hygienic  Conveying  of 


need  NOT  be  an  Expensive  Proposition 


with  STANDARDISED  TRU-TRACK  CONyEYORS 


VMI 1 11  W  ■  VI  STEEL  BAND  CONVEYORS  LTD. 

DAWLI8H  ROAD,  SELLY  OAR,  RIRMINGHAM,  29  TclaphoiM:  S«lly  Oak  111S-4<S  Talakrams:  Simplicity,  BirminSham 
Food  Manufacture — December^  1959 


LIGHT  METAL  GUARDS 
ENCLOSING  STANDARD 
END  TERMINALS 


STAINLESS  OR  CHARCOAL  BAND 
WITH  TRU-TRACK  VEE  BELT 


STANDARD  END 
TERMINAL  COMPLETE 
WITH  DRIVE 


TUBULAR  CONSTRUCTION 


ADJUSTABLE  FEET 


This  photograph  shows  a  typical  installation  of  a  conveyor 
for  preparing  hams  in  a  food  factory 


Sandvik  Stainless  Steel  Band  Conveyors  have  been 
specially  designed  to  provide  the  most  hygienic  method 
of  handling  foodstuffs.  They  are  supplied  in  band 
widths  from  4  to  32  inches  and  have  a  hard  smooth 
surface  which  has  already  proved  its  efficiency  with 
many  well-known  manufacturers. 

TheTru-Track  feature  ensures  constant  band  tracking 
with  minimum  clearances  of  conveyor  structure,  which 
is  built  up  of  standard  tubular  sections  to  provide  a 
perfect  dust-free  unit  capable  of  being  extended  or 
shortened  as  desired.  You  will  be  surprised  at  the 
relatively  low  cost  of  these  standardised  conveyors, 
further  details  of  which,  complete  with  specification, 
will  be  supplied  on  application 


to 


RE 

pe 


simple  duties  more 

EFFICIENTLY 


Acknowledged  universally  for  their  superiority  in 
handling  the  difficult  fluids  of  industry.  The  sure¬ 
ness  of  that  flexible  diaphragm  closure  and  the  long 
trouble-free  life  commend  these  valves  also  for  scores 
of  simple  duties. 


TO  AVOID 
WASTAGE 
OF 

WATER. 

AIR. 
GASES 
AS  WELL 
AS  THE 
STILL 
MORE 
COSTLY 
FLUIDS  OF 
INDUSTRY 


CWMBRAN  •  NEWPORT  MONMOUTHSHIRE 
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GEARBOX 


G  EARLESS 


Type  M  with  flange  mounted  motor 


Stepless  speed  variation  over  a  9  to  I  output  speed 
range  (1/3  to  3  times  the  input  speed). 

Constant  horse-power  transmitted  throughout  the 
speed  range. 

Flange  mounted  motors  (when  required)  giving  out¬ 
put  speeds  from  320  to  2880  r.p.m.  and  from  480  to 
4320  r.p.m. 

Output  speeds  down  to  3  to  27  r.p.m.  or  lower  can  be 
obtained  with  flange  mounted  Reduction  Gears. 
Exceptionally  light,  sensitive  and  accurate  control  of 
speed  settings  by  lever  or  handwheel  with  counter 
type  indicator  incorporated  if  required. 

Co-axial  input  and  output  shafts  which  rotate  in  the 
same  direction. 

Service  reliability  resulting  from  a  simple  design 
manufactured  to  high  precision  limits. 

Compactness,  with  consequent  ease  of  mounting  as 
I  an  integral  part  of  a  machine. 

Vibrationless  and  silent  performance. 

Standard  range  1/33  h.p.  to  IS  h.p. 


PLEASE  ASM  POP  ONE  OP  OUR  OEMORSTRATIOU  EARS 
TO  CALL  AT  YOUR  WORMS 


VARIABLE  SPEED  GEARS 


LONDON 

Sf  PARK  ROAD  NORTH.  ACTON.  W  } 
TELEPHONE:  ACORN  7IS0 

SCOTLAND 

P.O.BOX  No.  I.CLARKSTON.CLASCOW 
TELEPHONE:  BUSBY  27M 

MIDLANDS 

MUCH  PARK  STREET.  COVENTRY 
TELEPHONE:  COVENTRY  t}09t 

YORKSHIRE 

4«  PARK  SQUARE,  LEEDS,  I 
TELEPHONE:  1-114*.  J  028S  * 


ALLSPEEDS  LIMITED 

OAKENSHORE  WORKS,  CLAYTON-LE-MOORS,  ACCRINGTON,  LANCASHIRE 
TELEPHONE:  ACCRINGTON  5441  (4  LINES) 


Now  THAT  i’m  back  in  Scotland  I  want  everything 

Scottish.  Including  the  bottles  for  my  filling  lines.  I  get  what 

I  want  at  Alloa.  Bottles  made  for  Scots,  by 

Scots.  No  wonder  whisky  feels  at  home  in  them — so  do 

lots  of  other  first-class  Scottish  products. 

No  wonder  Scots  choose  Alloa. 

Everything  you  need  in  glass  packaging,  right  here  in 
Scotland.  That’s  what  the  Alloa  Glass  Work  Company 
offers.  You  get  first-class,  individual  treatment,  the  best 
in  research  and  design,  and  the  Alloa  Company  has  an 
associated  closure  company  in  Scotland  too.  Isn’t  this  the 
kind  of  service  you  want  ?  Get  in  touch  and  it’s  yours  ! 


THE  ALLOA  GLASS  WORK  CO.  LTD.,  GLASSHOUSE  LOAN,  ALLOA,  SCOTLAND.  TELEPHONE:  ALLOA  761 
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STACKING  TRAY 


(Catalogue  No.  TB.27I53) 


As  illustrated  above,  having  dimensions  of  261'  x  142'  x  niade  as 
pressings  from  16g  Light  Alloy  with  special  corner  stacking  features 
which  have  convex  locating  dimples  for  greater  efficiency  and  giving  2* 
air  space  when  stacked.  Alternative  brackets  giving  greater  or  less  air 
space  can  be  fitted  if  required. 

Also  available  with  a  depth  of  IJ'  (TB.27151)  and  both  depths 
can  have  perforated  bases. 

A  very  wide  range  of  pressed  trays  with  cut  top  edges,  J  rolled 
edges,  or  flanged  edges  can  also  be  offered,  write  to  .  .  . 


WARWICK  PRODUCTION  COMPANY  LTD 


A  MEMBER  OF  THE  ALMIN  GROUP 


BIRMINGHAM  ROAD.  WARWICK.  Telephone:  WARWICK  693-696 
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PRODUCTIVITY  CALLS 


FIRST  YOUR  FORMULA.  It  was  bom  in  your  laboratory  out 
of  hard  thinking,  patient  work  and  hopeful  spending. 
Now  it  is  ready  to  be  turned  into  productivity  and  profits. 
Now  speed  comes  into  the  picture;  speed  and  volume. 
It’s  going  to  be  thousands  of  gallons  now,  not  pipettes  full. 
Yet  it  has  all  got  to  be  as  precise  in  the  factory  as  it  was 
in  the  laboratory.  Clearly  a  matter  of  measured  batch 
dispensing  and  blending;  a  problem  of  process  control. 

THE  AGE  OF  AUTOMATiOM 

This  was  the  picture  we  at  Measurement  had  in  our  mind’s 
eye  when  we  were  working  on  the  Measurement  Automatic 
Liquid  Process  Control  system.  Industry,  we  knew,  would 
want  accuracy  and  speed,  and  a  modem  way  of  applying  it. 
An  up-to-the-minute  way.  In  this  modem  age  the  bucket 
is  out,  mainly  because  it  excludes  accuracy.  Lifting  and 
tmcking  must  be  eliminated  because  firstly  it  results  in 
hold-ups,  secondly  in  a  waste  of  labour,  and  thirdly  fatigue 
with  its  resulting  fall-off  in  rate  of  production.  Our  equip¬ 
ment  aims  at  automatically  dispensing  the  right  quantity 
to  the  right  place  at  the  right  time,  with  all  the  necessary 
indication  and  records  made  automatically  en  route.  The 
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age  of  automation  inspires  sound  business  men  to  ask  for 
the  right  installation  for  the  job  and  no  making  shift. 
Control  is  the  keyword. 

“Backed  by  our  years  of  experience”,  as  the  advertisements 
say  (for  we  have  been  making  liquid  meters,  pumps  and  elec¬ 
trical  control  apparatus  for  a  very  long  time),  we  set  about 
meeting  this  challenge.  Years  of  research  finally  produced 
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the  instrumentation  that  offered  the  flexibility  which  is 
essential,  and  the  standardisation  which  makes  the  system 
an  economic  proposition  for  industry. 


4  FLEXIBLE  SYSTEM 


Today  Measurement  equipment  is  used  in  handling  a  large 
number  of  liquids  in  food  manufacture,  paper  making,  oil 
blending  and  chemical  mixing  processes.  Liquids  handled 
range  from  condensed  milk  to  caustic  liquors,  and  from 
benzine  to  beef  dripping,  and  at  Measurement  Limited 
there  is  a  catch  phrase,  “  If  it  flows  in  a  pipeline,  then 
we  can  meter  it”. 


ADVISORY  SERVICE 


We  offer  advice,  designs  and  drawings  to  cover  any  complete 
liquid  handling  installation  to  suit  any  process — your  own 
particular  process.  Given  dimensional  details,  components 
can  be  supplied  to  be  fitted  into  existing  panels;  otherwise 
we  would  supply  complete  wall-mounted  or  bench-mounted 
panels,  or  console  models,  tested  and  ready  for  installation. 
Servicing  is  a  thing  we  regard  as  a  duty  at  Measurement. 


SCRIBBANS-KEMP  (BAKERIES)  LIMITED 
Control  panel  for  automatic  blending  of  liquids  used  in 
biscuit  manufacture  at  the  factory  of  Scribbans-Kemp 
(Bakeries)  Limited,  Grimsby. 


PUNCHED  CARD  SYSTEM 


Not  only  does  the  Measurement  system  make  Liquid  Process 
Control  merely  a  matter  of  pressing  buttons,  now  batch 
delivery  and  blending  can  be  completely  preset  and  con¬ 
trolled  by  the  punched  card  system! 


FOR  MEASUREMENT 


A  WIDE  RANGE  OF  INSTRUMENTS 


)  Meters  made  in  various  (h)  Complete  panels  with  auto 
;tais  and  moulded  materials  preset  indicators,  signal  lamps 
enable  almost  any  particle-  and  push  bunons  for  wall 
e  liquid  to  be  metered.  mounting  or  free  standing. 

)  Meters  with  small  pointer  (i)  Schemes  involving  a  number 
>e  indices.  of  meters  dispensing  liquids  to 

I  Meters  with  small  direct  one  outlet, 
iding  coimters.  0)  Schemes  where  a  number  of 

)  Meters  with  resettobledirert  liquids  are  dispensed  through 
iding  numeral  rollers.  one  meter. 

I  Meters  with  remote  reading  (k)  Automatic  actuation  of 
ignetic  coimters.  metering  equipment  by  photo- 

Meters  with  horizontal  or  electric  cell  or  contact  operating 
rtical  large  dial  instruments  devices. 

ifing  resettable  pointers.  (1)  Complete  panels  incorpor- 

)  Meters  with  automatic  pre-  ating  mimic  diagrams, 
table  indicators  that  enable  (m)  Complete  auto  preset 
;  operation  of  valves,  pumps  equipment  that  could  be  preset 
d  warning  devices.  by  a  punched  card  reader  unit. 

You  may  be  tempted  to  tear  out  this  advertisement 

for  reference.  Well,  it's  always  a  pity  to  spoil  a  book : 
get  your  Secretary  to  drop  us  a  card  and  we'll  gladly  send 
you  a  reprint  of  these  pages.  A  letter  with  more  detailed  -* 
requests  will,  of  course,  receive  more  detailed  attention. 
Write  to: — 


Whenever  a  liquid  has  to  be  handled.  Measurement  Limited 
make  equipment  to  do  the  job,  from  indicating  a  total  con¬ 
sumption  of  a  liquid  to  the  automatic  dispensing,  blending 
and  mixing  of  various  liquids. 


Automatic  dispensing  of  liquid  from  alternative 
storage  tanks  to  a  blending  tank  and  to  two 
roury  mixing  machines.  The  three  meters 
are  denoted  thus— O,  and  the  three  indicators 
are  remotely  mounted  in  a  control  panel  with 
signal  lamps  to  confirm  operation  of  meters, 
valves  and  pumps. 


TAMfSIDI  WORKS  DORCROSS.  NR.  OLDHAM,  LANCS. 

Telephone:  Delph  424  (  3  lines)  Telegroms:  Supermeter  Oobeross 

MEASUREMENT  ENGINEERING  LIMITED  P.O.  Box  2303.  Wellington  C.l. 
PARKINSON  COWAN  (S.A.)  (Pty.)  Ltd.  P.O.  Box  1113,  Johannesburg 
Export  Enquiries  to:  Parkinson  Cowan  Group  Exports  Ltd..  Terminal  House, 
Grosvenor  Gardens,  London  S.W.I. 

Telephone:  SLOANS  0111/4  CeMee:  DISC  London 
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POST  THIS  COUPON  TO  {  Reitiploy  j  TO  LEARN  REAL  VALUE! 


To:  REMPLOY  LIMITED, 
Protcaivc  Clothing  Sales  Division, 
Oxgate  Lane,  London,  N.W.2. 


Please  send  me  details  and  Illustrated 
Literature  regarding  Remploy 
Protective  Clothing. 


Gut  down  expense  and  man-hour  losses 
by  ordering 


PROIlCnVE  CIOTHING 


Sound  materials,  workmanship  &  value 

All  garments  are  correctly  made  for  the  purpose  from  most 
reliable  materials. 

All  overalls  are  made  from  cloth  spun  and  woven  in 
Lancashire,  pre-shrunk,  and  guaranteed.  . 

All  seams  and  stitching  are  done  in  a  thoroughly  work-  / 

manlike  way  to  ‘hold  together’  and  prevent  dangerous  / 1 

break-aways.  /  / 

Garments  are  well-cut  to  ensure  comfortable  fitting  with  /I  A 
easy  movement.  There  is  no  skimping. 

Particular  care  is  given  to  the  cut  and  make  of  women’s  \  ~  ^ 
overalls  to  give  lasting  smartness  and  continued  satisfactory 
service. 

Remploy  have  over  the  years  supplied  protective  clothing 
for  all  purposes  to  many  organisations,  light  and  heavy  ^ 

industries,  large  and  small.  At  all  times  the  reliability  of  V 

Remploy  has  been  thoroughly  appreciated.  Tell  Remploy  / 
your  needs,  and  see  how  completely  and  economically  your  L 
requirements  will  be  satisfied.  j 

SUITS  *  BRACE  &  BIB  OVERALLS  1 

iATHER  APRONS  '  SLEEVES  &  LEGGINGS  i 

AREHOUSE  COATS  ‘  WOMEN’S  WRAP-OVER  OVERALLS 


R.a.F.  STYLE  ROILER  SHIT 

Smart  and  durable.  With  two  breast 
pockets;  two  side  pockets  in  trousers; 
nip  and  rule  pockets.  All-round  belt. 
Deuchable  buttons.  All  pockets  bar 
tacked.  In  white,  navy,  khaki,  tan, 
and  bleached. 


GLOVES  for  all  purpotas.  Remploy  have  In  stock  a  full  range  of 
standard  gloves  for  all  Industries,  and  these  are  available  In 
all  sizes  and  flttings. 


Light-weight  general-purpose  glove 
with  butt  split  palm,  fabric  back, 
and  knitted  wrist.  Men’s  and 
women’s  sizes. 


Popular  type  Welder’s  Gauntlet, 
Butt  »lit  chrome.  Double  palm. 
4"  cun. 


WOMEN’S  WRAP-OVER 
OVERALLS 

Attractively  styled.  Breast  and 
side  patch  pockets.  Detachable 
buttons  on  cuffs.  In  white, 
green,  and  saxe. 
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CATE 


BUTTER 

FLAVOUR 

NATURA 


1  lb.  of  Natura  should  be  added  to 
100  lb.  of  all  edible  fats  to  give  the 
“butter  flavour”  and  “quality  touch” 
to  your  biscuits,  confectionery,  etc. 


Sole  Manufacturers 


WHITE,  TOMKINS  &  COURAGE  LTD. 

REIGATE  SURREY  Tel.  REIGATE  2242/3 


Also  at 

48  Mark  Lane.  London,  E.C.3.  Telephone;  Royal  1971 
Edmund  Street  Mills,  Liverpool.  Telephone:  Central  3033 

Clarendon  Mills,  Belfast.  Telephone:  Belfast  21633 
7  &  8  City  Quay.  Dublin.  Telephone:  Dublin  74I3S 


REIGATE  SERVIOEt— 

Delivery  to  all  parts  of  the  country 
eve^  week  by  our  modern  fleet  of 
vehicles  {collections  of  empties  also 
made). 


Sompitt  and  Pricas  ovailoblt  upon  rtquasl. 
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Safe  because  it  is  translucent,  hygienic,  allows  easy  passage  for  speedy 
handling  of  goods  between  departments  where  constant  usage  is  necessary. 


Flexible  to  allow  wide  manually  operated  trolleys  to  be  used. 


Self-closing  so  that  it  cuts  down  draughts  and  noise. 


The  framework  of  the  door 
consists  of  a  vertical  tube 
which  tits  close  to  the  door 
frame.  Concealed  in  the  top 
of  the  tube  is  the  patented 
double-action  return  spring, 
this  is  fully  adjustable  and 
ensures  that  the  door  is  self¬ 
closing.  Tlte  door  pivots  at  the 
top  and  bottom  on  axles  let 
into  the  lintel  and  into  the  floor. 


-nxiNo  n.AT( 


.M*OM  QUALITY 
MCltCAL  SHMNC 


See  Neway  Flexible 
Doors  at  the  Building 
Centre, 26,  Store  St., 
London,  W.C.l, 
or  write  for  free 
leaflet  to  the  Manu¬ 
facturers. 


AOdUSTABLl  BOTTOM  KhJPtNO 
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^  Boiler  and 
mountings 
from  Bootle 

frn®m  oSh  Swltctigear 
from  Perth  Ipswich 

Lagging  and  o,, 
cleading  ^ 

Item  Crewe  M 

Control  gearn.  „  ,  j  n 

from  Mere  ^ 

.  hope  It  all 

works 


0^0 


let’s  not  take 
any  chances, 
let’s  install  a 
STEAMBLOC 
packaged 
boiler 


A  STEAMBLOC  packaged  boiler  is  in  every  way 
the  most  economic  means  to  profitable  steam  raising.  It  also  offers  this  important 
advantage  .  .  .  every  STEAMBLOC  boiler  is  fully  automatic  and  supplied  as  a 
complete  unit.  Burner,  feed  pump,  oil  pump,  oil  heater,  fan,  control  gear ...  all 
ancillaries  are  supplied  with  the  unit,  which  is  steamed  and  tested  before  despatch. 

Average  efficiency  exceeds  82.5%  over  modulating  range.  Steambloc  boilers  are  avail¬ 
able  with  capacities  up  to  25,000  Ib/hr:  write  NOW  for  further  details  and  a  copy  of 
Publication  No.  1628/4. 

A  product  of  the  Babcock  <S  Wilcox  organisation 


sTHc 


SPENCER-BONECOURT-CLARKSON  LIMITED 

28  Easton  Street,  London,  W.C.1 


Telephone:  TERminus  7466 
Telegrams:  Heatecon  London 
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High-speed  Solid  and 
Liquid  Filler  (300  cpm) 


MODERN 


FILL  NG 


MACHINERY 


These  modern  machines  are 


part  of  a  new  and  complete 


range  of  designs  by 


Mather  &  Platt  Ltd  for  the 


canning  industry. 


They  combine  a  high  degree 


of  accuracy  with  high 


speed  and  simple  and 


economical  maintenance. 


Mather  &  Piatt 
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High-speed 

Universal  Filler  (500  cpm) 


A 10  Can  Filler 


W  iOHM  ^ 

[TMO*nOM 
L  CROUP  J 


Smuts  ?  wmi 


We  have  a  very  fastidious  customer  (we  like  him).  He  is  in  the  food  processing  business 
where  everything  must  be  spotless.  He’s  a  hard  man  to  impress.  We  showed  him  a 
Multipac,  working.  We  demonstrated  its  efficiency  on  varying  loads  (eighty-two  point 
something  it  was).  We  opened  it  up  and  let  him  see  how  li^e  soot  there  was  inside 
after  six  months  continual  work.  But  he  didn’t  enthuse. 

We  showed  him  what  we  meant  by  ‘Clyde-built  and  tough’,  and  we  showed  him 
there  was  no  refractory  brickwork  to  replace  because  the  Multipac  has  a  new  sort  of 
wet-back  combustion  chamber.  We  let  him  stop  it  and  start  it,  and  finger  its  smooth 
clean  finish.  (We  were  beginning  to  lose  our  smile.) 

Then  he  called  his  assistant  and  put  ‘smut-catchers’  on  our  chimney. 

Counting  smuts  is  tricky,  apparently.  But  he  didn’t  have  many  to  coimt.  In  three 
days  he  was  truly  amazed.  Multipac  is  the  least  smut-making  boiler  he  has  ever  met. 
Well,  of  course. 

We  will  gladly  send  you  descriptive  literature.  But  better  still,  write  or  telephone  to 
say  you  are  coming  to  see  a  Multipac  at  work.  We’ll  be  delighted. 


This  boiler  can  also  be  supplied  for  use  with  solid  fuels. 


W£T  BACK  FULLY  AUTO 

WITH  FULLY  MODULATIHG  OIL  BUBNEH 


JOHH  TMOMPSOH  (WILSOH  BOILEHS)  LIMITED 


LIlybaHk  Works  *  LohKoh  Rood  •  Sloogow  £.1 
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Rapid  pea/bean  filling  made  clean 
splashless  by  new  auto  machine 


This  new 
Kellie  model 


Type  IFF  10-head  Automatic 


fills  half  the  liquid,  then 
the  solids,  finaliy  the 
other  haif  of  the  liquid. 
Air  does  not  trap  in  the 
cans  nor  iiquid  over- 
fiow.  Up  to  180  cans  per 
minute,  in  ail  sizes  up 
toA2^.  Seif  contained 
motor  as  iiiustrated  or 
synchronised  drive 
from  the  Doubie  Seamer. 


KELLIE  for  FOOD  PLANT 

ROBERT  KELLIE  &  SON  LIMITED  *  DUNDEE  ‘  SCOTLAND 

Telephone:  Dundee  2819  (2  lines) 
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Telegraphic  and  Cable  address:  “  Kellie  *'  Dundee.  Code  A.B.C.  (5tb  Edn.) 
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Vinegar 


Seal  your  pack  with  “Viskrings”  and  establish  confidence 
between  you  and  your  consumer.  YOU  can  be  confident 
that  your  bottling  will  reach  the  consumer  perfect  and  intact. 
The  CONSUMER  will  be  confident  that  the  contents  are 
genuine  and  as  expected — a  fine  product,  perfectly  presented 
Seal  all  stoppered  and  screw-capped  bottles  with 
“Viskrings”.  There  is  a  “Viskring”  to  fit  every  bottle  neck, 
available  in  a  wide  range  of  colours.  “Viskrings”  can  be 
printed  with  your  brand  symbol.  Send  your  container 
complete  with  primary  closure  to  us  for  fitting.  We  will 
return  it  with  samples  and  quotations  for  any  quantiw. 


•  “Viskring”  can  be  applied  rapidly  by  hand — no 
machinery  is  necessar>'. 

•  They  are  self-adjusting. 

•  They  prevent  the  blowing  or  riding  of  stopp)ers. 

•  They  prevent  the  movement  of  screw  caps  once  they  are 
tightened. 

•  They  afford  protection  for  branded  products  and  reduce 
pilferage  and  evaporation. 

•  CELLULOSE  CLOSURES  .  .  .  Contain  No  Metal .  .  . 
Require  No  Adhesive. 


THE  VISCOSE  DEVELOPMENT  CO  LTD 

40  CHANCERY  LANE,  LONDON.  W.C.2 


T«l«pheiM;  CHAncary  till  Talagrama:  Vitkap  Waatcant  London 
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Clean,  hygienic  display  trays  made  from  ‘Darvic’ 
by  Cellgrave  Company  Limited 


These  ‘Darvic’  trays  make  an  eye  catching  re¬ 
frigerated  meat  display  for  Edward  Kingston 
Ltd.  Hygienic  ‘Darvic’  p.v.c.  sheet  will  not  taint 
food  and  is  completely  odourless.  Its  smooth, 
corrosion-resistant  surface  makes  it  very  easy  to 
clean.  The  trays  are  light  yet  tough.  Their  im¬ 
pact  strength  is  high— in  case  you  drop  them. 
Because  the  thermal  conductivity  of  ‘Darvic’  is 


Trays  made  from  'Darvic'  p.v.e.  sheet  by  Cellgrave  Company  Limited,  Philip 
Road,  London  S.E.iy,  a  branch  of  Edward  Kingston  Limited,  London. 

low  the  trays  can  be  used  for  display  or  for 
I  storage  in  refrigerated  cabinets  or  rooms. 

I  ‘Darvic’  is  easily  shaped,  is  rigid  even  in  thin 
I  sheets  and  is  available  in  a  wide  range  of  attrac- 
!  tive  colours. 


'Darvic'  is  the  registered  trade  mark  for  the  rigid  p.v.c.  sheet  made  by  I.C.I. 


December,  1959 — Food  Manufacture 


ry7T-‘ 


Ever  growing  demand  shows  us  that  we  are  satisfying 
the  chocolate  needs  of  Biscuit,  Confectionery  and 
Ice  Cream  Manufacturers— large  and  small. 

Whether  you  take  10-ton  liquid  chocolate  deliveries 
or  i  cwt.  cartons  of  solid  chocolate,  you  will  find 
Caxton  have  the  edge  on  quality  and  technical  know-how. 
So  wonderful  in  fiavour  and  so  smoothly  fiowing,  Caxton 
couvertures  are  made  by  craftsmen  for  craftsmen. 


Caxton 


COUVERTURES  CREATE  CONFIDENCE 


CAXTON  CHOCOLATE  COMPANY  LIMITED,  LONDON,  N.22  BOWES  PARK  4902/7 

also  GLASGOW,  C.2  DOUGLAS  0919 
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with  OPPANOL  BA  plastic  sheeting 

Versatile,  water-tight,  thermoplastic  Oppanol  BA 
out-dates  existing  proofing  materials. 

Used  extensively  at  the  Hayes  factory  of  T.  Wall  &  Sons 

(Meat  &  Handy  Foods)  Ltd.  it  completely  protects 

suspended  flooring  against  damage  from  water  or  corrosive  fluids. 

The  practical  advantages  of  Oppanol  BA 

are  being  demonstrated  on  a  wide  variety  of  projects 

throughout  the  food  manufacturing  industry. 

It  does  not  swell,  rot  or  age.  It  is  economical  in  use 
Architecu  and  minimises  maintenance.  Once  laid,  it’s  laid  for  life! 

J.  Stanley  Beard. 

Bennett  &  Wilkins  Wherever  a  permanent  seal  against  moisture  is  required— 

Kloorlnk  Contractors 

prodorite  Ltd  jn  factory,  kitchen,  washroom  and  toilet  floors, 

in  walls,  roofs,  foundations— it  pays  to  lay  Oppanol  BA  . . . 
the  plastic  way  to  the  perfect  proof. 


Please  write  for  fulUnformation  about  _  «  ,  ^  aa  o  a  ,  -  -  i-a-i-a-i. 

this  important  development  in  waterproofinff  to  P.  Am  HUGHES  &  COe  LIhAI  TED 

4  STANHOPE  GATE  LONDON  W1  HYDE  PARK  6060 

or  any  of  the  following  specialist  laying  contractors 

Acalor  (IMS)  Ltd,  Crawley.  Sussex 

F.  Haworth  (A.R.C.)  Ltd.  Ramsbottom,  Manchester 

Semtex  Ltd,  Salford.  Manchester  3 

Oomwion  Proof  Producti  Ltd,  Brentford.  Middlesex 

Prodorite  Ltd,  Wednesbury,  Staffs 
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These  five  materials  were 
developed  to  meet  customers' 
special  requirements. 


'AtseAl' 

lAMWAre 

\  sss- 


LET  OUR  TECHNICAL  SALES  DEPARTMENT  HELP  YOU! 


Phone  for  our  representative 
to  call  and  see  you. 


Fisher*s 
o  Foils 


FISHER’S  FOILS  LTD.  EXHIBITION  GROUNDS,  WEMBLEY,  MIDDLESEX,  ENOLAHO 

TEtimONE:  WEMBLEY  6011  .  CRAMS;  tlOFNIT  WEMBliY 
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Dodge  economy  goes  further 
than  just  more  miles  per  gallon. 
Extra  heavy  duty  components  mini¬ 
mise  the  possibility  of  road  failures, 
reduce  maintenance  costs  and 
ensure  a  long  life  capacity  for  hard 
work.  Its  ton-mile  j)erformance 
enables  a  Dodge  to  achieve  a 
double  bonus — a  saving  in  both 
time  and  money. 


MADE  IN  BRITAIN  AND  BUILT  TO  LAST  BY  DODGE  BROTHERS  (BRITAIN)  LTD.,  KEW,  SURREY.  TELEPHONE:  PROSPECT  3456  (l2  LINES) 
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With  I.C.I.’s  air-discharge  vehicles  a  bulk  load  of 
Pure  Dried  Vacuum  Salt  vinually  delivers  itself. 

Our  driver  simply  turns  a  valve  and  7  tons  of  factory-fresh  salt 
is  pumped  into  your  silo  in  thirty  minutes.  No  package  costs, 
no  handling  costs  and  no  risk  of  contamination. 


Send  for  free  copies  of  the  booklet  “  Salt  by  Pipeline 

Imperial  Chemical  Industries  Ltd.,  London,  S.W.1 
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Demby,  Hamilton  &  Co.  Ltd. 


( 


5,  Fenchurch  Street,  London  E.C.3 


1^ 


'' V',  "l"  , 


\P 


lebk 


%Twr  <•<>SSr®^oK» 


!««■  MW 


finest  <\ 


uaUty 


ever  pt° 


duce' 


Telephone:  Mansion  House  5106,  4271  &  0347 
Telex:  23873 

Cables:  Bucephalos  London 
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A  section  ofa  Powered  Turn  with  the 
housing  removed  to  show  the  method  ot  driving. 


are  also  possible.  Each  taper  roller  in  a 
Jenner  Powered  Turn  has  independent 
positive  drive,  giving  fully  controlled  cor¬ 
nering  and  carrying  small  or  delicate  articles 
without  risk  of  damage. 


The  Powered  Turn  gives  Belt  Conveyor 
systems  complete  freedom  of  manoeuvre, 
permitting  changes  of  direction  through 
any  angle  up  to  a  full  180°.  With  two 
Powered  Turns  in  combination,  “S”  bends 


:USTOM  BUILT  EQUIPMENT  CONVEYORS.*  OVERHEAD 
lEVATORS  •  SPIRAL  CHUTES  BELT  MOBILE 

REIGHT  LIFTS  ROLLER  TELESCOPIC 

WINGTRAY  ELEVATORS  CHAIN  &  SLAT  POWERED  TURNS 


CLARENDON  WORKS  •  MITCHAM  •  SURRE' 
Mitcham  9281-4 

Northern  Area:  C.  W.  Folkes  Tel:  Wilmsiow  216 


Wherever  power  is  used 
Crofts  Gearboxes 
play  a  vital  role  . . . 


VERTICAL  AGITATOR 
TYPE  (RARV)  FAN-COOLED 
RADIATION  WORM  GEAR 


0  Ideal  for  stirrers,  mixers  and 
agitators 


9  Output  powers  for  fractional 
horsepowers  up  to  400  h.p. 

0  Ratios  up  to  100  :  I 


Also  available: 

STANDARD  INVERTED.  INVERTED-SUSPENDED,  VERTICAL  AND 
D-MOUNTING  TYPES  TO  MEET  SPECIAL  INDUSTRIAL  REQUIREMENTS 

Send  for  Publications  522 jO  and  52110 


CROnS  (ENGINEERS)  LIMITED 

POWER  TRANSMISSION  ENGINEERS 

Head  Office:  Thornbury,  Bradford  3,  Yorkshire 
Teiephone:  65251  (20iines)  Telegrams:  'Crofters  Bradford  Telex' 

Telex  51186 


Branches  at: 

Belfast  Birmingham  Bristol  Cardiff  Dublin 
Glasgow  Ipswich  Leeds  Liverpool  London  Man¬ 
chester  Newcastle  Northampton  Nottingham 
Sheffield  Stoke-on-Trent 

Subsidiary  Companies  in  Canada,  South  Africa, 
U.S.A.  Worldwide  Representation 
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ONCE  AGAIN 

New  Zeal 


SPRAY  SKIM-MILK  P 


GAINED 


PLACE 


at  the 

DAIRY  SHOW 

at 

Olympia  Oct  27-30 

1959 


Make  sure  you  order 

New  Zealand  milk  powders 


ANCHOR  &FERNLEAF  BRANDS 


Produced  and  graded  under  supervision  of 
the  New  Zealand  Government 

MILK  PRODUCTS  (N.Z.)  LTD 

no  QUEEN  VICTORIA  STREET  •  LONDON  E.C.4  •  CENtral  8181/5 
Sole  importers  for  the  United  Kingdom  and  Europe 

Branch  Offices:  87  Lord  St.,  Liverpool  2,  Central  0611.  131  West  Regent  St., 
Glasgow  C.2,  Central  2263.  7  Boar  Lane,  Leeds,  Leeds  29071 
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ILLUSTRATED  ABOVE:  1,000  gallon 

Stainless  Steel  Cream  Storage  Tank. 
AND  BELOW:  3  tons  (550  gallons) 
single  compartment  Chocolate  Tank  12  gaugs, 
18/8/Ti  Stainless  Steel, 

Insulated  with  Fibreglass, 
covered  with 

18  gauge  aluminium  sheets. 

Fitted  with 

18"  diameter  manhole, 

3*  outlet  cock, 

two  thermometers 
and  provision  made 
for  fitting  an  immersion  heater. 

Mounted  on 

Dyson  trailer,  fitted  with 
Scammell  automatic 
hitch. 


Widely 

commended 

for  the 

hygienic 

storage 

and 

processing 

of 

Food 


WE  ALSO  FABRICATE 
IN  MILD  STEEL,  ALU¬ 
MINIUM  AND  NICKEL 
AND  ALUMINIUM 
BRONZE  ALLOY 


W.  P.  BUTTERFIELD  LTD- 
P.O.  Box  38.  Shipity,  Yorkt. 
Telephone:  52  244  (8  line*). 

BRANCHES:  London 

Tel.:  HOLborn  24SS  (4  lines) 
Birmingham  Tel.  :  EAS  0871 
and  EAS  2241.  Bristol  Tel.:  27905 
Liverpool  Tel.  :  CENtral  0829 
Glasgow  Tel.:  CENtral  7696 
.  Dublin  Tel.;  73475  and  7974S 


Butterfield 


Stainless  Steel 

PLANT 


A.S8 


For  ease  of  reference 

please  mark  all  enquiries  FIMII2 
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For  real  economy  of  operation! 


PnOPAt  tTD 
aU>tlOONiO»6 
OfllllV 

TEL  KMY  4»tt 


with  long  life  petrol  or  diesel  power  unit 


Built  with  your  needs  in  mind,  the  Commer  ton  forward  control  model  thrives  on  the 
toughest  assignments  . . .  triumphs  magnificently  over  the  fierce  strain  of  “stop-start” 
delivery  work.  A  sterling  example  of  Commer  reliability,  this  lively  four-cylinder  model  is 
quality  engineered  and  gives  the  utmost  economy  of  operation.  Primarily  fitted  with  van 
bodywork  distinctively  modem  in  style,  the  chassis  also  accommodates  special  bodies  to  suit 
individual  requirements  such  as  the  above. 


EXPORT  DIVISION:  ROOTES  LTD.  DEVONSHIRE  HOUSE  PICCADILLY  LONDON  W. 


COMMER  CARS  LTD.  LUTON  BEDS. 
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Every  FRIGIDAIRE 
CONDENSING  UNIT 


Frigidaire  have  the  most  complete  range  of 
condensing  units,  ranging  from  one-sixth  to 
ten  horse  power,  with  a  selection  of  more 
than  60  mo<lel  variations.  Every  unit  is 
backed  by  a  five-year  warranty  which  applies 
not  only  to  compressors,  but  to  condensers, 
belts,  receivers  and  oil  separators  as  well. 


Frigidaire  condensing  units  are  in  service 
throughout  the  world,  bringing  in  attractive 
profits  to  all  commercial  users.  Scrupulous 
attention  is  given  to  every  stage  of  their 
manufacture  for  they  are  the  most  important 
part  of  the  refrigerating  system.  They  are  the 
very  heart  of  the  operation. 


FRIGIDAIRE  means  business— for  you! 

BBOD.  T.M. 

FRIQIDAIBE  DIVISION  OP  GENERAL  MOTORS  LIMITED,  STAG  LANE,  KINGSBURY,  LONDON,  N.W.9.  TEL:  COLINDALE  6541 
A60  December^  19S9 — Food  Manufacture 


Food  Manufacture — December^  1959 


m 

a 


C9  Z 


ca  o 

Z  C9 


gg  C9 
Ul  * 


O  O 
O  O 


A61 


ALFRED  DODMAN  &  CO.  LTD. 


By  oppointmenc 
10  Her  Maje$tY 
Queen  Elizabeth  II. 
Engineers. 


Telegrams:  “  Dodman,  King's  Lynn.’* 


Telephones:  2720  &  2784  King’s  Lynn. 


HIGHGATE  WORKS,  KING’S  LYNN 

Manufacturers  of  Canning  Machinery 

- including: - 


By  appointment 
to  Her  Majesty 
Queen  Elizabeth  II. 
Engineers. 


PEA  VINERS 
PEA  GRADERS 
PEA  SOAKING  TANKS 
DUO  WASHERS 
ROD  WASHERS 
SLAT  WASHERS 
INSPECTION  TABLES 
BLANCHERS 
PEA  BREAKERS 
RETORTS  AND  BASKETS 
FLOTATION  WASHER 


STEAM  CRANES 
COOLING  TANKS 
MACEDOINE  MIXERS 
BUCKET  ELEVATORS 
PULPING  MACHINES 
SLICING  MACHINES 
HAND  PACK  FILLERS 
CHERRY  STEMMERS 
CHERRY  DECLUSTERERS 
VEGETABLE  PEELING  MACHINES 
WINNOWERS 


Boilers  also  supplied  to  the  Canning  Industry 


DRIED  FRUIT  CLEANED  AND 

WITHOUT  DAMAGE  TO  THE  FRUIT 


COLNE 


LANCASHIRE 


TEL:  COLNE  577 
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Leaving  the  fruit  CLEAN.  BRIGHT,  WHOLE.  UNCRUSHED 
and  every  currant  or  sultana  separate. 

You  can  depend  on  the  DUCKWORTH  2M  CONICAL 
CLEANER  which  is  the  result  of  over  sixty  years  experience. 
Many  are  in  daily  use  by  famous  firms.  Some  of  the  early 
DUCKWORTH  FRUIT  CLEANERS  are  still  operated  after 
having  been  in  constant  use  for  over  fifty  years.  Their  reputa¬ 
tion  for  efficiency,  reliability  and  durability  is  unchallengeable. 

Illustrated  literature  sent  on  request. 


NAILS 

GRUBS 

STALKS 


REMOVED 

with  great  efficiency. 
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Look  after  the  dust  collectors 
and  the  machinery  will 
look  after  itself 


(old  Dallow  Lambert  proverb) 


If  you  have  Dallow  Lambert  unit  dust  collectors  in  your  factory,  you  can 
make  sure  they  stay  as  efficient  as  they  were  the  day  you  bousrht  them  by 
taking  advantage  of  our  Maintenance  Service  Scheme.  This  scheme,  for 

which  we  make  a  small  charge,  provides  for  a  service  engineer  to  come  round 
at  least  twice  a  year  and  thoroughly  inspect  your  dust  control  equipment, 
making  any  repairs  and  replacements  that  may  be  necessary.  This  ensures  that 
the  equipment  will  continue  to  collect  the  dust  produced  by  your  machines, 
so  that  they  can  run  with  maximum  efficiency  and  safety.  It  will  also  help 
to  satisfy  H.M.  Inspector  of  Factories  that  you  are  doing  your  best 
to  safeguard  the  health  of  your  workers. 


TO  DALLOW  LAMBERT  &  CO.  LTD..  THURMASTON,  LEICESTER. 

I  am  interested  in  your  Unit  Dust  Collector  Maintenance  Service  Scheme:  I  would  now  like 


information  about  your  ran^e  of  products 


further  details  by  post 


a  representative  to  call 


know  more  about  it, 
pleaae  complete  thie 
coupon  and  send  it  to  urn. 


(please  tick  the  appropriate  square)  NAME 


For  the  attention  of 


see  us  for  dust  DALLOW  LAMBERT 
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Not  for  one  minute  would  you  tolerate 
production  conditions  like  these.  At  this 
very  moment,  hidden  moisture,  though 
producing  no  stalactites,  may  be  playinj 
havoc  with  the  quality  of  your  products 
or  the  efficiency  of  your  production  lines. 

Moisture  costs  money  as  it  slows  down 
production,  causes  deterioration  in  quality 
and  increases  plant  maintenance.  Birlec 
Direct  Etehumidifiers — simple,  reliable 
and  economical — are  maintaining  low 
humidity  conditions  for  many  products, 
including  chocolates,  sweets,  biscuits, 
pharmaceuticals  and  even  antibiotics. 


Ask  an  Engineer  from  Birlec's  Dryer  and  Gas 
Plant  Division  to  talk  to  you  about  it. 


Dryer  and  Gas  Plant  Division  of 

BIRLEC  LIMITED 

An  A.E.I.  Company 


LONDON  SHEFI 

NEWCASTLE-ON-TVNE 


GLASGOW 

JOHANNESBURG 


THE  WETTER 

“HYDRO-CUT”  FROZEN  MEAT  SLICER 


Designed  on  the  guillotine  principle. 

Will  cut  blocks  of  hard  frozen  meat,  or  similar  materials,  into  slices  or  strips 
preparatory  to  mincing  or  chopping. 

It  is  a  good  deal  faster  than  a  Meat  Cutting  bandsaw  and  safer  too.  No  sawdust 
wastage — an  important  point  where  a  large  output  is  concerned,  and  considerable 
saving  in  time  and  labour  can  be  effected. 

?  Adjustable  for  speed  and  thickness  of  slices  to 

be  cut. 

Will  deal  with  meat  blocks  up  to  26  in.  wide 

Made  in  2  sizes — maximum  capacity  8  tons  per 
hour. 

Ask  for  illustrated  leaflet. 


WETTER  Machines  for  the  manufac¬ 
ture  of  all  Meat  Products — including  : 
Power  Mincers  —  Bowl  Choppers  — 
Fillers,  Dicers,  Mixers,  Bandsaws,  etc. 
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PROTECT  WITH 


9 

By  kind  permission  of  the  N.C.B.  North  Eastern  Division. 


EPIKOTE  RESIN  BASED  PAINTS 


Abo¥e: — Ammonium  Sulphate  plant  at  Manvers  Main  Coking  Plant,  treated  with  Evokote  Type  10 

Below: — Maplewood  floor  treated  with  Eeokote  Type  20  at  the  works  of  John  Mackintosh  A  Sons  Ltd.,  Halifax 


—  proof  against  mineral  and  organic  acids,  fruit 
juices,  steam,  caustic  soda,  detergents,  abrasions 


A  PRODUCT  OF 


OF  STAFFORD 


Manufacturers  of  BITUGEL,  EVOOYNE  and  EVO-LED  paints 

^  SEND  FOR  LITERATURE  EVODE  LTD.,  (PAINTS  DIVISION)  STAFFORD. 

London  Office :  82  VIC  TORI  A  S  TREE  T.  S.W.I.  Telephone :  ABBey  4622-3 


Telephone  :  2241-5 
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DOWN  COME  FOOD  HANDLING  COSTS 


with  I  f 

L  A  C  0  N  ^li 
LIGHT 

ALLOY  TROLLEYS 


As  clean  to  handle  as  glass,  yet  as  easy  to  clean  or  sterilise  as 
steel,  these  comparatively  low  priced  Lacon  light  alloy  trolleys  are 
a  boon  to  food  processors,  bakers  and  confectioners  for  handling 
pastes,  liquids  or  dry  materials. 

Less  than  half  the  weight  of  steel,  they  are  mounted  on  a  strong 
lightweight  chassis  fitted  with  tapered  bearing  castors  for  manual 
movement,  the  whole  being  non-corroding  through  a  long  service 
life. 


All  the  cleanliness  of  stainless 
steel  with  half  the  weight 
at  a  fraction  of  the  cost 

Write  for  the  LACON  catalogue  and  learn 
more  of  the  extensive  range  of  light 
alloy  trollevs,  baskets  and  containers. 


LIGHT  ALLOY  CONSTRUCTION  LTD.  Mowden  Hall,  Darlington.  Phone  5226  LONDON;  5a  Dean’s  Yard,  S.W.i  Abbey  1365 


The  most  efficient  machines 
for  the  packaging  of 

BUTTER,  MARGARINE 

CHEESE 

ICE  CREAM 

and  all  kinds  of  Food  Products 


Automatic  Moulding  and  Wrapping  Machines 

for  Butter,  Margarine.  Lard,  etc.  Various  types  for  production 
from  30  to  120  packets  per  minute. 


SPECIAL  AUTOMATIC  MACHINES  FOR  THE  FOOD  TRADE 


Complete  Packing  Installations 
supplied  to  the  leading  Firms 
throughout  the  World. 


KUSTNER  BROTHERS  &  CO..  LTD..  ENGINEERS.  GENEVA.  (SWITZERLAND) 
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No  lubrication 


-  EVER ! 


-that’s  the  beauty  of  GLACIER  DU  Bearings! 


“A  SENSATIONAL 
BREAK-THROUGH  ” 

GLACIER  DU  Bearings  never  need  oiling.  In 
America,  DU  Bearings  have  been  described  as 
"a  sensational  break-through  in  bearing 
technology”.  They  were  originally  developed 
—and  are  made  exclusively— \)V  glacier. 

WHY  DRY  BEARINGS? 

It  is  often  inconvenient,  sometimes  im¬ 
possible,  to  use  conventional  bearings.  Con¬ 
tamination,  extremes  of  heat  and  cold,  and 
forgetfulness  on  the  part  of  the  unmechanl- 
cally-minded  user,  can  render  lubrication 
harmful,  unreliable  or  useless.  On  the  other 
hand,  dry  bearings  have  taken  a  long  time  to 
catch  up;  until  glacier  developed  DU,  no  dry 
bearing  material  had  been  discovered  which 
combined  such  low  friction  with  such  high 
resistance  to  wear  and  great  mechanical 
strength. 


WHAT  IS  DU  P 

DUia  made  exclusively  by  glacier.  It  consists 
of  a  tin-plated  steel  backing  on  which  a  thin 
layer  of  porous  bronze  is  laid.  This  is  im¬ 
pregnated  with  a  mixture  of  lead  and  a 
fluorocarbon  known  as  fluon  (I.C.I.  trade¬ 
mark).  DU  combines  all  the  advantages  o/ these 
materials,  including  resistance  to  wear,  low 
friction  and  anti-adhesiveness,  high  thermal 
conductivity,  low  thermal  expansion,  high 
mechanical  strength,  wide  service  tempera¬ 
ture  range — from  —200“  to  -i  327°C.— resist¬ 
ance  to  abrasive  atmospheres,  elimination  of 
contamination,  and  the  ability  to  run 
submerged  even  in  corrosive  liquids— often 
with  improved  performance.  Its  lasting 
powers  are  excellent;  it  can  carry  heavy 
loads  at  high  speeds ;  it  requires  no  attention 
—and  of  course  no  oil  whatever. 

GREATER  FREEDOM  IN 
DESIGN:— No  Maintenance 

glacier  DU  Bearings  free  designers  from  all 


the  restraints  associated  with  oil  and  grease 
lubrication.  For  the  first  time— not  only  in 
process  industries  or  extreme-temperature- 
duty  assemblies,  but  throughout  the  mechani¬ 
cal  field— designers  can  now  avail  themselves 
of  the  great  freedom  of  treatment  that  the 
absence  of  lubrication  problems  can  give. 

PROVED  IN  OPERATION 

For  a  number  of  years  glacier  dry  Bearings 
have  been  very  successfully  used  in  special¬ 
ised  applications.  Users  include  such 
distinguished  names  as  de  Havllland.  Rolls- 
Royce,  Courtaulds,  Jaguar.  E.M.I.,  Metro¬ 
politan  Vickers.  New  applications  for  DU  dry 
mechanical  assemblies  are  a  possibility  to  be 
borne  in  mind  by  every  designer.  The  possible 
savings  in  design  cost  and  maintenance  are 
tremendous. 

FIND  OUT  ABOUT  DU! 

glacier  will  be  pleased  to  send  you  a  free 
technical  handbook  about  DU.  Write  to;— 


The  Glacier  Metal  Company  Ltd.,  Alperton,  Wembley,  Middlesex 

TELEPHONE;  PERIV ALE  0811  •  TELEGRAM.S;  GLAMET  WEMBLEY  •  TELEX  2272# 
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First  Choice  of  the 
Food  Industry 


•  Food  Trucks 

•  Warehouse  Trolleys 

*  Hand  Carts 

*  Mobile  Stillages 


Geo.  H.  Hughes  Ltd.,  Edgemond  Avenue,  Tyburn,  BIRMINGHAM  24. 
Telephone:  ASHfield  1183  {5  lines).  Telegrams:  “Hughes,  BIRMINUHAM" 


A  complete  range  of  modern  weighing 
equipment  for  all  raw  and  manufactured 
materials,  liquids,  etc. 

Types  /nc/ude;  Bench— Platform— Suspension 
Roller  Conveyor  —  Tank  and  Hopper 
Overhead  Track  —  Bacon  &  Carcase,  etc. 


Designed  to  suit  your  installation 


•  FREE  LITERATURE  ON  REQUEST  • 


AUTOMATIC 

WHEN  IT’S  '  ri.  7  BY  WEIGHT 

CONTROL 


S.  PARSOXS  &  €0.  LTD. 

YOUNG  STREET  BRADFORD  8  •  YORKS  A  Automatic  weight  control  by  Parsons  at  Messrs.  Rowntree’s 
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HANDLING 

EQUIPMENT 


In  the  heart  of  an  industry  of  scents  and 
fragrances,  two  Hyster HE50  Fork  Lift  T rucks 
are  working  efficiently,  and  most  important  w 

of  all,  they  are  odour/ess.  W 

Hyster  trucks  powered  by  L.P.  Gas  have  all  X'  llT 

the  speed  and  power  of  diesel  or  petrol—  ^ 
with  no  attendant  problems  of  contaminat¬ 
ing  fumes. 

Hyster  trucks  can  now  reduce  handling  costs  inside  your 
premises  as  weil  as  out.  Ask  our  representative  to  give 
you  full  details. 


MOVES 

MORE 

FOR 

YOUR 

MONEY 


HYSTER  Handling  Equipment 


told  and  torvlcod  by 

FRCD  MYERS  LTD.  24  Bruton  Strtot  London  W.1  HYDo  Porfc  6t11  aHnoo) 

LIttIo  Wartoy  Brontwood  Ettox  Horongato  2S1 
Maldanhaod  Road  Windsor  Borht  Windsor  1213 
Chart  Road  Ashford  Kant  Ashford  1771 

ERNEST  HOLMES  (Plant  Hlra?  LTD.  14  Brldgo  Straat  Birmingham  1  Midland  2450 
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ONLY  CLEAN  AIR  CAN  REACH 
YOUR  PRODUCT  FROM  THIS  PUMP! 


MSH  HYTOR  ’  ClEAN  AIR  COMPRESSOR 


K«(d.  Trad*  Mark 


IT’S  THE  SCRUBBING  ACTION  OF  THE  LIQUID  SEAL 
AND  ENTIRE  ABSENCE  OF  INTERNAL  LUBRICATION 


NO  FILTERS 
OR  AFTER  COOLERS 


ONE  MOVING  PART 
NO  METALLIC  CONTACT 


British  Made 

By  NASH  ENGINEERING  CO.  (Great  Britain)  LTD. 

Further  details  with  pleasure  from  Sole  Agents  and  Service  Engineers  for  BRITISH  ISLES 

NORMAN  ENGINEERING  COMPA^ 

HEAD  OFFICE:  Hytor  Werkt,  Canrnitrc*  Way,  Farlay  Way,  Creydea  Taiaphoia:  Munteipal  1 

NORTHERN  OFFICE:  13C  Rayal  Eichaag*,  Manchattor,  t  Talapken*:  Blaektrian 


See  ALBRO  for  Fillers  and  Cappers 


This  Albro  15-head  fully  automatic,  vacuum-operated  rotary  Powder 
Filler  (the  first  of  its  kind)  is  capable  of  an  output  of  160  containers 
a  minute  or  more,  depending  on  size  of  container. 

It  is  completely  dust-proof,  and  filled  containers  come  off  the  machine 
clean  and  ready  for  despatch.  There  are  no  moving  parts  in  contact 
with  the  product. 

There  is  an  Albro  machine  to  fill  every  need.  Write  for 
full  details  of  the  complete  range  of  fillers  and  cappers. 


ALBRO  Filling  Machines 


for  Liquids,  Powders  and  Pastes 

ALBRO  FILLERS  &  ENGINEERING  Co.  Ltd.,  Wharf  Rd..  Ponders  End,  Middx. 
Telephone:  Howard  2622  (5  lines)  Telegrams:  Albromach,  Enfiald 
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‘CONTAINERISATION’ 


A  NEW  DEVELOPMENT 
IN  MATERIALS  HANDLING 


Vi 


i 


THE 


(DClIPS^il 

SYSTEMS 


The  entire  waste  and  by-products  of  a  major  industrial  plant  and 
many  materials  can  be  handled  by  one  man — the  driver/operator  of  a 
Dempster-Dumpster  vehicle — and  a  series  of  containers  strategically 
located  throughout  the  plant.  Containers  are  designed  to  suit  every 
type  of  application  in  sizes  up  to  15  cu.  yards  capacity  with  weight 
lifts  of  from  6,000  —  50,000  lbs. 

If  you  have  a  waste  or  materials  handling  problem  why  not  ask  for  a 
survey  to  be  made  without  obligation.  16  mm.  sound  films  also 
available  by  arrangement. 


TILT  TYPES 


1"  ^ 

III 


Illustrated  above  is  the  type  LFW.  The  assembly  with 
hydraulic  operation  is  mounted  on  a  standard  chassis. 
This  will  handle  tilt  type  and  drop  bottom  containers. 
The  illustrations  below  feature  the  type  GRD  which  again 
handles  both  tilt  type  and  drop  bottom  containers  with  a 
fork  lift  specifically  designed  for  high  dumping. 

DROP  BOTTOM  TYPES 


For  large  scale  bulk  collection  and  movement,  the 
Dempster  ‘Dinosaur’  is  capable  of  picking  up  or  setting 
down  bodies  of  up  to  40  cu.  yards  capacity.  There  are  also 
the  Dumpmaster  self-loading  vehicles  with  compaction  of 
up  to  3:1  and  nominal  compacted  body  capacities  of 
between  18  and  30  cubic  yards. 


Manufactured  under  licence  in  U.K.  by 


POWELL  DUFFRYN  ENGINEERING  CO.  LTO. 


Telephone:  Cardiff  2961 1 
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(Fortnarly  Cambrian  Wafon  &  Enfinaaring  Co.  Ltd.) 

CAMBRIAN  WORKS,  MAINOY,  CARDIFF 

Telegrams:  PEEDENG,  CARDIFF 
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You  mean  they  never  go  wrong,  never  make  mit<takes? 


Well,  not  very  often,  I'd  gay.  They  certainly  do  their  very  begl  to 
avoid  inconveniencing  cugtonierg.  The  point  is,  if  they  do  ever  glip  up 
they  take  treniendoug  paing  to  put  thingg  right. 


But  I've  always  felt  that  big  companies  generally  tend  to  adopt  a 
rather  take-it-or-leave-it  attitude,  that  the  quality  of  their  goods 
isn't  always  as  high  as  it  might  be,  and  that  they're  apt  to  be  a  little 
casual  about  complaints. 


Not  BCL.  A  big  firm  with  a  reputation  like  theirs  is  too  much  in  the 
public  eye  ;  it  can't  afford  to  drop  on  quality.  You  see,  like  most  pro¬ 
gressive  companies  today,  they're  on  the  customer's  side  from  the  start 
—  they  know  it's  good  business  to  be  that  way.  That's  why  I  say  you 
can  rely  on  BCL. 


BRITISH  CELLOPHANE  LIMITED 

Henrietta  House,  9  Henrietta  Place,  London,  W.l. 


"CMophcnt"  it  th*  rtfittararf  trod»  mark  of  British  Ctllophana  Limitad  and  danotai  tho  brand  of  callulat*  Plm  manufacturad  by  thorn. 
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Published  Monthly 


December  1,  1959 


Editorial . 

Near  the  Ultimate  in  Automation — I.  Mac¬ 
donalds  of  Glasgow . 

Chemistry  and  Meat  Curing.  By  H.  C.  Hornsey, 

^  F.R.I.C. . 

Meat  Smoking,  Curing  and  Cooking  Equipment 

^ — 7  The  Pacific  Crab  Canning  Industry  of  British 
Columbia — II.  By  Elliot  B.  Dewberry,  M.B.E., 

F.R.S.H.,  F.R.I.P.H.and  H.-  -  - 

Are  You  Insured?  By  Lord  Meston  -  -  - 

Will  Tilapia  be  the  Space  Travellers’  Food  ? 

Marahou-Findus  Swedish  Chocolate  Factory 

Subscription  Rates:  One  Year  £2;  Three  Years  £5.  All  post-free. 

A  PUBUCATION  OF  THE  LEONARDHILLTECHNICALGROUP— ENGLAND:  Leonard  Hill  House,  Eden  Street,  London,  N.W.l,  Euston  591  i. 
UNITED  STATES:  2515,  Beverly  Blvd.,  Los  Angeles  57,  California,  DUnkirk  1-2241;  681,  Market  Street,  San  Francisco  5,  Calif., 
EXbrook  2-2612;  Room  5632,  Grand  Central  Terminal,  New  York  17,  N.Y.,  MUrray  Hill  9-5532;  222,  N.  Wells  Street,  Chicago  6, 
Illinois,  ST ate  2-5251;  1900  Eucud  Building,  Room  225,  Cleveland  15,  Ohio,  CHerry  1-7565;  1214,  Villa  Drivi  N.E.,  Atlanta.  Ga., 
Trinity  2-2969.  ITALY:  Via  Filippo  Turati  3,  (Palazzo  Giardino),  Milan.  SWITZERLAND:  John  Anns,  Maupas  22,  Lausanne.  Tel. 
(021)  25:  41:  85  SWEDEN:  Tunnelgate  19b,  Stockholm.  FRANCE:  63  av.  Kleber,  Paris XVI,  Passy  31*30.  DENMARK:  Palaegade  7,  3  sal. 
Copenhagen-K.  Nygaardsplads  8,  Brondbyoster,  pr  Valby.  GERMANY  :  Frankpurt/Main,  Bornestrasse  41. 

©  LEONARD  HILL  LIMITED 
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¥niatever  the 
Liquid  — 

We  have  the  METER  you  want! 
The  SAVING  you  want  I 
The  CONTROL  where  you  want  It! 


Our  Technical  Department  will  gladly  give  advice 
and  offer  recommendations  regarding  sizes  and 
construction  of  meters,  installation  details,  head 
absorption,  etc. 


Rate  of  flow  measurement 
Batch  metering  for  automatic  control 
Batch  metering  for  manual  control 
Measure  automatically  to  avoid  human  errors 
Measure  accurately  to  prevent  waste  and  loss 


For  full  details  and  literature  apply  to:  F.M.6 


ivLORS  OF  LONDON  LIMITED 

BRIGHT  WORKS  -  BURGESS  HILL  .  SUSSEX 


Phone  BURGESS  HILL  2631 


Grams:  HYDRAULICS  BURGESS  HILL 
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Here  is  the  range  of  Advita 
standard  products. 

Admul  G.M.S.,  M.G.A., 
M.G.J.  ★  Hymono  Con¬ 
centrated  G.M.S.  ★  Rival 
Plastic  G.M.S.  ★  Kosher 
G.M.S.  ★  Polyster 
In  addition,  products  can  be 
tailor  made  to  specific  re¬ 
quirements. 


NO  Company  is  more  competent  to  advise  you  on  emulsification  than  Advita  Ltd. 

Their  many  years  of  experience  in  the  production  of  fatty  acid  esters  have  stamped  them 
as  specialists  in  the  practical  application  of  emulsifiers  in  the  food  industry.  If  you  are 
concerned  with  emulsification  and  require  assistance  in  solving  a  specific  problem- 
ask  the  Advita  man  to  call. 


ADVITA  LIMITED  .  2  Kingscote  Street  .  London  .  E.C.4 
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i^6o — a  year  of  commemoration 

As  1959  draws  to  its  close,  thoughts  naturally  turn 
to  the  year  that  is  to  come.  Two  noteworthy  anni¬ 
versaries  fall  in  i960,  the  centenary  of  the  Pure  Food 
Act  and  the  150th  anniversary  of  the  start  of  the  can¬ 
ning  industry. 

Neither  event  will  be  allowed  to  pass  unnoticed. 
To  celebrate  the  passing  of  the  “  Act  for  preventing 
the  Adulteration  of  Articles  of  Food  and  Drink,”  a 
conference  sponsored  by  a  number  of  bodies,  includ¬ 
ing  the  Food  Group  of  the  Society  of  Chemical  In¬ 
dustry  and  the  Ministries  of  Food  and  Health,  is 
being  held  at  the  Royal  Institution  in  London  next 
September  20-23.  Among  those  who  have  agreed  to 
read  papers  are  Dr.  Norman  Wright  of  F.A.O.,  Dr. 
J.  G.  Malloch,  Scientific  Adviser  to  the  High  Com¬ 
missioner  for  Canada,  and  Prof.  A.  C.  Fraser,  Presi¬ 
dent  of  B.F.M.I.R.A. 

This  conference  should  be  an  interesting  one. 
When  the  Act  was  passed  in  i860  it  was  the  first  pure 
food  law  to  be  made  in  any  country,  and  was  the 
forerunner  of  similar  laws  in  most  countries  of  the 
world.  Since  then,  a  science  of  food  technology  has 
systematically  developed  and  a  tradition  of  good 
commercial  practice  has  grown  up  among  manufac¬ 
turers  which  ensures  that  all  food  reaching  the  public 
is  clean  and  pure. 

Few  discoveries  have  had  such  an  impact  on 
human  living  as  canning.  The  pioneering  honours 
are  shared  by  two  men,  the  Frenchman  Nicholas  Ap- 
pert,  who  in  1810  published  a  book,  VArt  de  Con- 
server,  describing  his  successful  research  into  the 
problem  of  preserving  food,  and  the  Englishman 
Peter  Durand,  who  in  the  same  year  was  awarded 
patent  No.  3372  concerning  the  use  of  tin  con¬ 
tainers  for  preserving  food. 

The  first  commercial  tinned  foods  in  the  world 
were  being  produced  in  1811  at  a  factory  in  Ber¬ 
mondsey,  London,  by  Bryan  Donkin.  It  was  the 
use  of  tin  that  enabled  full  use  to  be  made  of  the  dis¬ 
coveries  of  Appert,  whose  business  in  bottled  foods, 
after  a  promising  start,  later  failed.  After  a  precari¬ 
ous  couple  of  years,  Donkin’s  business  became  a  real 
success  under  the  management  of  Donkin,  Hall  and 
Gamble,  and  imitators,  some  of  them  former  em¬ 
ployees  of  the  London  firm,  were  soon  in  the  field. 
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particularly  in  U.S.A.,  where  patent  rights  could  not 
be  enforced. 

In  view  of  the  universal  benefits  which  canning  has 
brought,  it  is  not  surprising  that  plans  are  being 
made  in  many  countries  to  celebrate  this  important 
anniversary.  In  this  country,  in  U.S.A.  and  in 
Europe  fitting  celebrations  will  be  held,  and  the 
Comite  International  Permanent  de  la  Conserve  will 
mark  the  occasion  at  its  annual  meeting  at  Fez  in 
Morocco,  a  place  appropriately  symbolising  by  its 
remoteness  from  the  birthplaces  of  the  industry,  the 
ubiquitous  benefits  of  this  wonderful  discovery. 

Baking  Research  Association* s  progress 

Dr.  H.  R.  Barnell,  who  fairly  recently  succeeded 
Dr.  Norman  Wright  as  Chief  Scientific  Adviser 
(Food)  to  the  Minister,  is  not  new  to  the  food  indus¬ 
try,  and  at  the  recent  annual  luncheon  of  the  British 
Baking  Industries  Research  Association,  whose  chief 
guest  he  was,  he  wittily  recalled  the  desperate  days 
of  1948,  when  British-made  biscuits  were  tempor¬ 
arily  banned  by  the  import  authorities  of  the  U.S.A., 
and  he,  together  with  Dr.  Colgate  (now  head  of  the 
Association),  Dr.  Campbell  of  B.F.M.I.R.A.,  Dr. 
Nicholls  of  the  Department  of  Government  Chemist, 
and  Dr.  Moran  of  R.A.B.F.M.  were  despatched  on  a 
backs-to-the-wall  mission  to  rectify  the  trouble. 

If  he  is  to  be  believed,  some  of  his  time  in  the 
U.S.A.  was  spent,  as  the  youngest  member  of  the 
party,  in  keeping  in  order  the  older  ones,  intoxicated 
as  they  were  by  the  unaccustomed  delights  of  a  coun¬ 
try  which  did  not  suffer  to  the  same  extent  as  we  did 
the  rigours  of  war-time  austerities.  He  expressed 
surprise  at  being  the  guest  of  the  Association,  for, 
connected  as  he  was  with  the  first  Director  of  Re¬ 
search,  Dr.  John  Coppock,  before  even  there  were 
any  laboratories  or  staff,  he  had  come  to  consider 
himself  almost  a  founder  member.  He  paid  rightful 
tribute  to  Dr.  Coppock  for  his  genius  in  developing 
the  laboratories  to  the  present  esteemed  position. 

Dr.  Coppock's  place  has  been  taken  by  Dr.  Elton, 
who  in  the  comparatively  short  period  since  his  ap¬ 
pointment,  has  shown  a  genius  of  his  own  in  the 
vigour  with  which  he  is  pursuing  new  lines  of  en¬ 
quiry  and  in  the  results  he  has  already  obtained. 
Quite  rightly,  he  has  restricted  the  number  of  long- 
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term  research  projects  to  a  small  number,  six  to  be 
precise,  on  which  the  staff’s  energies  can  be  concen¬ 
trated.  There  is  more  likelihood  of  valuable  results 
being  achieved  by  this  policy  than  if  the  laboratory’s 
capacities  were  dissipated  on  a  large  number  of  pro¬ 
jects. 

Dr.  Barnell  said  that  he  had  watched  closely  the 
selection  of  problems  which  Dr.  Elton  had  made;  it 
could  be  seen  that  these  long-term  projects  were 
aimed  at  improving  either  the  quality  of  the  products 
or  the  efficiency  of  their  production.  In  ffie  early 
days  of  the  Association,  war-time  shortages  were  still 
with  us  and  work  was  largely  concerned  with  substi¬ 
tutes  and  extenders.  Those  days  are  now  fortunately 
gone,  and  if  a  national  food  research  policy  were  to 
be  defined,  into  which  the  objectives  of  the  Associa¬ 
tion  would  have  to  fit,  it  would  comprise  making 
food  clean  and  safe,  reducing  wastage  and  improving 
quality,  and  making  food  cheaper.  In  advising  on 
quality  control,  increased  productivity  and  improved 
quality,  the  association  is  well  equipped  to  help  in 
realising  the  aims  of  such  a  policy. 

Rethinking  in  the  biscuit  world 

One  of  Dr.  Elton’s  long-term  projects  is  biscuit  tech¬ 
nology.  It  is  really  surprising  how  little  is  known  of 
the  basic  science  of  biscuit  technology,  a  gap  which 
the  Baking  Industries  Research  Association  is  doing 
its  best  to  fill.  Much  of  the  country’s  biscuit  produc¬ 
tion  is  in  the  hands  of  big  manufacturers  who  have 
evolved  their  own  recipes  and  largely  automatic 
methods,  and  whose  “  know-how  ”  has  been  gained 
by  practical  experience  rather  than  by  basic  re¬ 
search.  In  this  sphere,  as  in  many  others,  basic 
research  has  lagged  behind  practical  application. 

For  the  first  time  since  the  war,  this  year’s  total 
tonnage  of  biscuit  production,  an  estimated  520,000, 
looks  like  being  less  than  the  figure  of  the  year  be¬ 
fore,  524,000,  and  even  below  the  1957  output  of 
522,000  tons.  In  previous  years,  production  has 
climbed  steadily  from  the  1948  figure  of  265,000 
tons,  and  it  looks  as  though  market  saturation  has 
been  reached.  There  is  a  reasonable  limit  to  the 
amount  of  any  one  foodstuff  which  can  be  consumed 
per  capita,  and  any  increase  by  a  particular  brand 
can  only  be  at  the  expense  of  competitors.  We  can 
therefore  expect  to  see  a  considerable  increase  in 
competition  and  advertising,  especially  by  the  larger 
firms. 

An  article  in  this  issue  describes  how  one  biscuit 
manufacturer,  previously  of  modest  size,  broke 
through  to  the  national  market  by  restricting  the 
number  of  its  lines,  by  giving  them  simple,  impres¬ 
sionable  names  which  themselves  were  heavily  ad¬ 
vertised  instead  of  the  maker’s  name,  and  by  mech¬ 
anising  production  to  the  limit.  Some  would  say  that 


this  firm  were  lucky;  they  were  in  on  the  ground 
floor,  when  the  biscuit  market  was  a  free-for-all  with 
the  certainty  of  enormous  expansion  after  war-time 
shortages.  But  luck  usually  comes  to  those  who  de¬ 
serve  it,  who  make  the  most  of  fleeting  opportunities. 
Tomorrow’s  opportunities  will  be  of  a  different  kind, 
the  relentless  end-play  of  a  chess  game  where  more 
subtle  factors  are  involved  than  sheer  force  of  num¬ 
bers  and  the  power  of  size. 

One  result  of  the  rethinking  which  has  been  going 
on  lately  in  the  biscuit  industry  is  that  speciality  lines 
are  coming  back  into  favour,  a  straw  in  the  wind 
very  encouraging  to  the  many  smaller  manufacturers 
who  may  have  watched  with  dismay  the  gargantuan 
strides  of  the  big  makers.  Their  ideas  and  inventive¬ 
ness  may  enable  them  not  merely  to  hold  then- 
ground,  but  even  to  strengthen  it  as  the  public  be¬ 
comes  more  discriminating  and  quality-conscious. 

'Water,  water  everywhere 

People  in  this  country  do  not  know  what  a  drought, 
a  real  drought,  means.  So  lavishly  does  the  gentle 
rain  drop  from  heaven  upon  this  plain  beneath  ffiat  if 
three  weeks  go  by  without  any,  an  official  state  of 
drought  is  declared.  The  village  of  Finningley,  in 
Yorkshire,  holds,  we  are  told,  the  all-time  record  for 
continuous  dryness,  60  days.  When  the  score 
reached  56  last  September,  those  citizens  of  Finning¬ 
ley  who  value  such  a  doubtful  distinction  (but  not 
the  farmers)  began  to  rub  their  hands  in  glee.  Alas, 
on  the  57th  day  it  rained,  and  the  record  remained 
unbroken. 

When  we  were  in  East  Africa,  we  began  to  get  a 
little  conscious  of  the  per\'ading  dryness  if  six  months 
went  by  without  rain.  By  then  there  really  was  a 
drought.  Not  a  blade  of  grass,  not  a  shrivelled  leaf 
of  a  desiccated  shrub  but  showed  varying  shades  of  a 
uniform  parched  brown.  The  land,  it  seemed,  was 
dead  for  ever.  Clouds  of  dust  swirled  at  the  slightest 
breath  of  wind.  One  would  have  given  the  earth  for 
an  old-fashioned  English  drizzle. 

When  the  rain  did  come.  Nature  performed  a 
miracle.  The  “dead”  earth  almost  overnight  pushed 
up  shoots  of  green,  the  brown  shrubs  turned  green, 
everything  became  green,  green,  green  .  .  .  lus¬ 
cious,  glorious  colour,  the  S)niibol  of  life ! 

Why  in  this  country  do  we  have  to  endure  the 
perennial  affliction  of  drought,  which  in  this  summer 
now  past  caused  sections  of  industry  to  shut  down 
temporarily  for  lack  of  water?  Something  like  4% 
only  of  our  annual  rainfall  is  collected  and  stored, 
but  only  when  water  is  short  are  we  conscious  of  this 
vital  fluid.  Most  of  the  time  we  take  it  for  granted 
and  use  it  with  wasteful  prodigality. 

Industry  is  notoriously  greedy  for  water,  but  in 
normal  times  there  is  plenty  to  spare.  It  is  a  sober- 
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ing  thought  that  the  single  Heinz  factory  at  Kitt 
Green  near  Wigan  uses  daily  as  much  water  as  all  the 
citizens  of  Wigan  put  together.  Many  firms  make 
special  arrangements  for  their  own  supplies;  Fry's  at 
Bristol,  for  example,  have  recently  spent  ;C5o,ooo 
on  a  water  collecting  plant,  and  many  other  firms, 
such  as  Westwick  described  last  month,  have  their 
own  boreholes.  But  the  answer  to  the  water  prob¬ 
lem  lies  in  the  provision  of  adequate  reservoirs  and 
storage  facilities  to  make  more  effective  use  of  our 
abundant  rainfall. 

Much  of  the  water  used  by  Los  Angeles  is  piped 
from  the  Boulder  Dam,  250  miles  away.  There  is  a 
moral  in  this.  Redistribution  of  industry  under  the 
DATAC  scheme  will  make  heavy  calls  on  local  water 
resources;  has  adequate  provision  been  made?  The 
situation  calls  for  an  immediate  national  water  policy 
by  the  Government. 

**  Operation  Onion  " 

A  “  COMBINED  operation  "  by  the  B.F.M.I.R.A.,  the 
National  Vegetable  Research  Station,  the  Pickle  and 
Sauces  section  of  the  British  Food  Manufacturers 
Association  and  the  National  Farmers'  Union  has 
triumphantly  produced  the  Perfect  Onion  for  Pick¬ 
ling. 

Over  the  last  few  years,  there  has  been  a  great  deal 
of  co-operative  research  between  these  bodies.  Many 
varieties  of  the  brown  pickling  onion.  Allium  cepa, 
have  been  tried  on  different  soils  in  various  parts  of 
S.E.  England,  but  principally  in  Norfolk,  Cambridge 
and  the  Isle  of  Ely,  to  ascertain  the  effect  of  differ¬ 
ences  in  soil  and  climate ;  different  seedling  rates  and 
row  spacings  have  been  tried  to  determine  what  are 
the  correct  cultural  conditions  for  producing  a  per¬ 
fectly  spherical  onion,  of  a  uniform  small  size  and 
having  the  correct  texture  and  flavour. 

The  field  was  narrowed  down  to  a  few  cultivars, 
the  quality  of  which  was  recently  assessed  by  a  panel 
of  experts.  The  top  selections  were  processed  under 
identical  conditions,  and  the  final  products  were 
graded  for  colour,  flavour,  crispness  and  the  absence 
of  detached  cores  and  bits.  Thus  have  the  ideal 
growing  methods  been  determined  and  the  “  queen  " 
onion  at  last  found. 

We  naturally  inquired  what  was  the  need  for  this 
elaborate  investigation,  and  learned  the  astonishing 
fact  that  British  pickles  are  not  made  from  British 
onions — anything  but  .  .  .  The  onions  used  come 
mainly  from  Holland,  Italy  and  Egypt.  About 
10,000  tons  a  year,  worth  between  per  ton, 

are  required  to  produce  35  million  jars  a  year,  the 
present  output. 

This  obviously  cannot  be  allowed  to  go  on,  and 
the  far-seeing  British  government  has  recently  im¬ 
posed  a  seasonal  protective  duty  of  4s.  3d.  per  cwt. 


so  as  to  encourage  the  British  farmer  to  ”  grow  more 
onions. "  As  a  result,  a  number  of  small  farmers  have 
already  entered  into  contracts  with  the  pickle  manu¬ 
facturers,  and  the  commercial  production  of  these 
onions  has  already  started  in  trial  plots.  The  growers 
have  learned  something  about  the  crop,  particularly 
with  regard  to  correct  harvesting  and  grading  of  the 
bulbs,  and  in  all  some  400  tons  have  been  produced. 

Yet  another  hoard  P 

Now  that  the  perfect  onion  has  been  found,  it  will 
be  possible  to  step  up  production  on  sound  lines,  but 
as  more  and  more  become  available  the  present  sys¬ 
tem  of  individual  contracts  will  become  increasingly 
troublesome.  Sooner  or  later,  it  will  be  necessary 
for  the  growers  either  to  offer  their  produce  through 
middlemen,  or  to  bulk  and  sell  their  graded  onions 
through  a  co-operative  selling  organisation. 

This  problem  is  not  a  new  one;  small  growers  and 
small-holders  the  world  over  can  never  understand 
why  they  cannot  sell  direct  to  the  large  buyers — ^the 
miUers  and  manufacturers — and  thus  obtain  top 
prices,  if  their  produce  is  of  top  quality.  Particu¬ 
larly  in  remote  areas,  either  a  middleman  or  some 
form  of  selling  organisation  is  alwa)^  necessary  for 
the  satisfactory  disposal  of  small  lots  of  produce. 

het’s  have  decent  sausages  I 

“Snorkers!  Good  oh!"  cried  Lt.  Bennett, 
R.N.V.R.,  whenever  a  plate  of  sausages  was  put 
before  him  on  the  table  of  the  ward  room,  which  was 
pretty  often.  It  was  all  right  for  him,  he  liked  saus¬ 
ages,  but  his  fellow-characters  in  "  The  Cruel  Sea  " 
expressed  their  opinions  in  more  salty  terms.  We 
can  sympathise,  for  war-time  "bangers"  were 
pretty  horrible  objects,  even  though  they  were  sup¬ 
posed  to  conform  to  some  sort  of  standard.  Now, 
after  14  years  of  peace,  sausages  conform  to  no  stan¬ 
dard  at  all,  and  some  of  those  on  the  market  today 
would  make  a  self-respecting  vulture  retch. 

Germany,  which  treats  the  sausage  with  great  re¬ 
spect,  makes  2  million  tons  of  it  a  year.  In  this 
country  we  make  300,000  tons,  some,  one  suspects, 
with  rubbish  that  would  otherwise  find  its  way  to  the 
pig  swill  bin.  And  why  feed  pigs  with  swill?  Do 
human  beings  thrive  on  carrion?  Why  therefore 
should  the  animals  which  are  to  become  the  food  of 
humans  be  expected  to  wax  fat  on  the  sweepings  of 
the  shambles  floor? 

The  sausage  industry  of  this  country  is  hardly  the 
most  advanced  in  the  food  business.  We  mean  what 
we  say.  The  sausages  of  some  well-known  firms  are 
horrible;  the  skins  are  rubbery  and  quite  inedible. 
We  learn  that  these  firms  mostly  use  skins  of  gut 
from  their  own  slaughter  houses.  Imported  skins 
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from  America  are  finer  in  quality,  because  American 
pigs  are  given  higher  quality  food  on  a  more  scien¬ 
tific  basis.  For  this  reason,  too,  American  pigs  are 
heavier,  and  of  better  and  more  consistent  quality 
than  their  British  counterparts. 

Is  this  lack  of  uniformity  one  of  the  reasons  why 
the  British  pig  industry  drifts  from  one  crisis  to 
another?  Foreign  interests  spend  considerably  more 
time  and  money  investigating  the  science  of  pig 
breeding,  with  considerable  benefit  to  their  sales  and 
expert  figures,  and  to  our  cost. 

German  sausage  makers,  already  referred  to,  use 
meat  which  has  been  carefully  selected  for  the  pur¬ 
pose.  We  are  sure  that  not  all  our  sausage  manufac¬ 
turers  take  this  trouble.  What  is  needed  in  this 
country  is  a  more  enlightened  attitude  to  the  saus¬ 
age,  on  the  part  of  both  manufacturer  and  consumer. 
If  the  full  benefit  of  better  quality  sausages  is  to  be 
reaped,  the  housewife  must  be  persuaded  that  it  is 
not  good  enough  to  drop  them  into  a  frying  pan,  turn 
the  heat  on  and  hope  for  the  best;  they  must  be  care¬ 
fully  cooked,  with  frequent  turning  and  continual 
basting  with  fat. 

This  takes  more  trouble,  but  the  results  will  be 
worth  while,  and  the  sausage  will  then  become  what 
it  should  be,  a  tasty  dish  in  its  own  right  instead  of  a 
breakfast  adjunct  or  a  snack. 

When  will  quality  standards  be  enforced  and  a 
minimum  meat  content  laid  down?  The  Ministry 
say  the  enforcement  of  a  minimum  meat  content  is 
“  impossible  "  because  of  the  difficulty  of  analysis. 
Rubbish !  Why  cannot  inspectors  check  the  amount 
of  meat  which  goes  in? 

Naturally,  better  sausages  will  cost  more,  but  we 
believe  the  public  will  pay  willingly  for  quality. 
Butter  sales  continue  at  a  high  level  in  spite  of  record 
high  prices,  which  shows  the  public  pays  for  what  it 
wants.  Let  us  have  some  decent  sausages! 

Diet  food  from  coconuts 

Interest  has  been  aroused  in  many  countries  by  the 
possibility  of  countering  protein  deficiency,  common 
among  poor  people  in  Asia  and  the  Far  East,  with  oil 
seed  meals.  The  main  difficulty  has  been  that  many 
of  these  protein  foods  are  of  low  nutritional  value 
and  lack,  in  varying  degrees,  some  essential  amino 
acids  such  as  tryptophane,  methionine  and  lysine. 

According  to  Drs.  V.  Subrahmanyan  and  M. 
Swaminathan,  Director  and  Assistant  Director  (Die¬ 
tetics)  respectively  of  the  Central  Food  Technological 
Research  Institute  of  Mysore,  coconut  meal,  a  by¬ 
product  of  the  coconut  oil  industry,  may  be  useful  as 
a  good  source  of  proteins  of  high  biological  value. 
Cereal  products  are  generally  deficient  in  lysine,  and 
coconut  proteins  could  be  mixed  with  more  abun¬ 


dantly  available  meals  such  as  groundnut  and  soy¬ 
bean  meal  to  produce  a  low  cost  protein  food  contain¬ 
ing  all  the  essential  amino  acids. 

A  major  snag  at  present  is  that  a  satisfactory 
method  of  processing  copra  so  as  to  improve  the 
keeping  quality  of  the  meal  has  yet  to  be  found.  The 
value  of  the  idea  will  also  be  enhanced  by  eliminat¬ 
ing  the  fibre,  which  if  not  removed  would  interfere 
with  the  adequate  utilisation  of  the  protein. 

Christmas 

Once  again  the  season  of  joy  and  festivity  is  immin¬ 
ent,  and  we  take  this  opportunity  of  wdshing  all  our 
readers  a  Happy  Christmas.  Food  (not  to  mention 
drink)  plays,  of  course,  a  big  part  in  the  material  side 
of  the  seasonal  jollifications,  and  in  this  prosperous 
Britain,  at  the  close  of  a  year  when  we  “  have  never 
had  it  so  good,"  all  those  concerned  in  the  produc¬ 
tion  and  sale  of  festive  fare,  as  well  as  the  makers  of 
the  boxes  and  wrappings  so  lavishly  used  to  pack  it 
in,  will  be  totting  up  their  accounts  with  satisfaction 
and  will  be  positively  bursting  wdth  goodwill  towards 
their  fellows  at  the  close  of  business  on  the  24th. 

This  is  all  as  it  should  be.  Fie  upon  all. Scrooges 
who  would  dampen  glee  I 

"  'Twas  Christmas  broach’d  the  mightiest  ale, 
'Twas  Christmas  told  the  merriest  tale, 

A  Christmas  gambol  oft  could  cheer 

The  poor  man’s  heart  through  half  the  year," 

said  Sir  Walter  Scott,  and  so  do  we.  But  material 
prosperity  is  not  all ;  although  a  good  thing  in  itself, 
it  tends  to  make  us  forget  or  ignore  the  deeper  things 
of  life,  one  of  which  is  the  real  meaning  of  Christmas. 
The  jollity  and  feasting  is  but  the  outward  expression 
of  the  joy  with  which  Christians  commemorate  the 
birthday  1,959  (or  to  be  strictly  accurate,  1,963) 
years  ago  of  the  Infant  whom  they  serve.  Christmas 
without  this  is  meaningless,  an  empty  feast  whose 
only  excuse  is  that  "  it  always  has  been." 

Science  and  technology  heap  wonder  upon  new 
wonder  every  day;  two  blades  of  com  grow  where 
once  grew  only  one,  land  which  but  yesterday  was 
arid  desert  now  bears  fruit,  precious  food  which  once 
rotted  within  a  few  hours  can  now  be  preserved  in¬ 
definitely.  But  the  greatest  wonder  of  all,  the  origin 
of  existence  itself,  remains  beyond  the  reach  of 
science.  We  reap  what  we  have  not  sown;  we  can  re¬ 
arrange  but  cannot  create.  Has  anyone  produced  a 
blade  of  grass  from  nothing  at  all? 

Let  all  men  of  goodwill  thank  God  for  providing 
the  earth  to  live  on,  the  air  to  breathe,  the  seeds  to 
grow  crops,  the  animals  to  provide  meat,  the  water  to 
drink,  and  the  intelligence  and  reason  which  en¬ 
ables  men  to  make  the  world  a  better  place. 

A  Happy  Christmas  I 
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Part  of  the  main  control  panel  of  the  Glengarry  Bakery,  which  carries  a  mimic  diagram  of  the  hulk^handling  plant  and  on  which 
the  operation  of  every  machine  and  the  state  of  every  storage  vessel  can  be  seen  at,a  glance.' 


Vear  the  Ultimate  in  Automation-I 


How  Macdonalds  have  simplified  biscuit  production 


By  concentrating  on  a  few  lines  and  raising  automation  to  the  limit,  Macdonalds  of  Glasgow, 
before  the  War  a  small  business,  have  become  one  of  the  leading  biscuit  manufacturers. 
FOOD  MANUFACTURE  recently  visited  their  two  factories,  and  in  this  exclusive  article  we 
describe  how  automatic  bulk-handling  machinery  keeps  up  round-the-clock  production  with 

the  minimum  of  labour. 
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their  own  at  Slough  against  com- 
p)etitors  equipped  with  more  mod¬ 
ern  machinery,  Macdonalds  ac¬ 
tively  follow  the  principle  of  hav¬ 
ing  the  best  and  most  up-to-date 
equipment.  It  is  not  surprising, 
therefore,  that  they  have  embraced 
automation  completely,  and  their 
bulk  handling  system  in  particu¬ 
lar  is  technically  one  of  the  most 
advanced  of  its  kind.  A  recent 
addition  is  the  completely  auto¬ 
matic  control  of  ingredient  blend¬ 
ing  which  will  be  described. 


Raw  materials 

A  new  3-storey  building  known 
as  the  South  End  Extension  and 
completed  only  this  year  houses 
the  storage  and  handling  equip¬ 
ment  for  flour  and  sugar. 

All  raw  materials  are  delivered 
by  road  tanker.  Flour  is  de¬ 
livered  14  tons  at  a  time  and 
blown  pneumatically  to  any  of  the 
eight  storage  silos.  Sugar  is  un¬ 
loaded  on  to  an  extending  screw 
conveyor  (withdrawn  into  the 
n  immediate  vidually  wrapped  items  quickly  building  when  not  in  use)  and  con- 
rapidly  with  pleased  customers  and  invaded  veyed  by  bucket  elevator  to  a 
eets  and  bis-  trade  outlets  where  returnable  bis-  steel  -  framed  aluminium  -  faced 
oning.  cuit  tins  were  a  nuisance.  wooden  silo.  Glucose  is  pumped 

a  chocolate-  Mindful  of  their  experience  in  by  tanker-mounted  pump  to  coni- 
followed  in  1Q31  when  they  could  not  hold  cal  -  based  lithcote  -  lined  steam- 


The  control  panels  of  the  three  batch  mixers,  the  tops  of  which  can  be  seen  (right). 
The  white  box  on  top  of  each  panel  is  the  sequence  controller,  which,  in  conjunction 
with  the  dial  weight  controllers  (behind  the  operator’s  back)  automatically  controls 
the  entire  mixing  operation. 


One  of  the  three  Baker  Perkins  high-speed  horizontal  mixers.  The  platform  in  front 
of  the  mixer  covers  the  discharge  aperture,  and  when  mixing  is  finished,  the  platform 
swivels  upwards,  the  front  of  the  mixer  opens,  and  the  contents  are  autonuiticaily 
discharged  into  a  hopper  on  the  floor  below. 
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jacketed  steel  tanks  in  a  heat-insu¬ 
lated  room.  Similar  tanks  hold 
invert  sugar  made  in  the  manu¬ 
facturing  department. 

Bulk  deliveries  of  oils  from  sup¬ 
pliers  are  housed  in  a  separate 
building  containing  ten  13-ton 
vertical  cylindrical  storage  tanks; 
these  are  lagged  and  thermostatic¬ 
ally  controlled  by  base  heaters. 
The  required  oils  are  drawn  from 
bulk  storage  by  a  pipeline  to  the 
main  factory  where  they  are 
blended  in  a  control  room  and  then 


stored  in  their  blended  state  ready 
for  use  in  the  mixers. 

Chocolate,  which  is  made  to  a 
recipe  specified  by  the  company, 
is  all  delivered  in  bulk  by  road 
transport  in  liquid  form  (at 
iio°F.)  and  is  stored  in  9  tanks  of 
either  13  or  10  tons  capacity 
spread  between  the  two  factories. 

Flour  handling 

The  tankers  which  deliver  flour 
have  their  own  discharging  equip¬ 
ment.  Each  vehicle  has  a  three- 


inch  diameter  discharge  pipe  for 
connecting  to  a  similar-sized  inlet 
pipe  which  leads  to  an  8-way  ro¬ 
tary  valve  allowing  the  fluidised 
material  to  be  pumped  to  any  one 
of  the  eight  storage  silos. 

The  silos  are  arranged  in  pairs 
(total  capacity  is  144  tons)  allow¬ 
ing  four  different  kinds  of  flour  to 
be  stored  at  a  time. 

Discharge  from  the  silos  and  the 
blending  of  the  flour  is  carried  out 
pneumatically  by  an  automatic 
system  for  which  a  patent  has  been 


Food  Manufacture — December^  1959 


465 


The  bases  of  two  of  the  grain  silos,  showing  the  automatic  discharge  mechanism  and 

the  control  boxes. 


Fat  storage  tanks. 
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Chemistry  and  Meat  Curing 


By  H.  C.  Hornsey,*  F.R.I.C. 


From  time  immemorial,  salting  has  been  carried  out  as  a  means  of  preserving  meat.  Today, 
although  colour  and  colour  stability  are  of  paramount  importance  with  cured  meats,  it  must 
not  be  forgotten  that  the  salt  preservation  effect  is  stiU  essential.  This  article  discusses  some 

of  the  chemical  effects. 


¥  EAN  meat  contains  approxi- 
-■-^mately  75%  of  water.  Dis¬ 
solved  in  this  meat  juice  are  many 
substances,  including  lactic  acid, 
proteins  and  amino  acids,  etc. 
When  meat  is  put  into  a  strong 
salt  solution,  therefore,  it  may  be 
considered  as  a  mixing  of  two 
liquids,  although  clearly  it  never 
proceeds  to  actual  completion. 
The  brine  will  be  diluted  with 
meat  juices  diffusing  outwards 
from  the  meat,  and  the  juices  with¬ 
in  the  meat  will  be  diluted  with 
brine  diffusing  in.  This  two-way 
traffic,  however,  is  slow  and  takes 
many  days  before  the  salt  pene¬ 
trates  to  the  innermost  parts  of  a 
tliick  joint.  Thus  recourse  is  made 
to  preliminary  pumping,  i.e.  in¬ 
jecting  the  brine  directly  into  the 
interior  of  the  meat.  This,  even 
with  multiple  injections,  still 
leaves  the  salt  in  small  pockets, 
and  several  days  must  elapse  for 
the  two-way  diffusion  to  take 
place  between  the  pockets  and  the 
surrounding  tissue. 

The  resulting  meat  still  has  a 
water  content  of  approximately 
75%  I  but  now  this  water  has  be¬ 
tween  5  and  15%  of  salt  dissolved 
in  it.  This  has  a  profound  effect 
on  any  bacteria  which  may  find 
their  way  on  to  the  product.  Most 
types  of  organisms  will  be  in¬ 
hibited  to  such  a  degree  that  if  any 
growth  does  take  place  at  all,  it 
will  be  very  slow. 

This  effect  will  be  greater  the 
higher  the  salt  concentration,  thus 
the  modern  trend  for  “mild” 
cures  does  lead  to  slightly  more 
vulnerable  products.  When  the 
surface  of  cured  meat  becomes 

•  Chief  Research  Chemist,  J.  Sains- 
bury,  Ltd. 


dry,  the  salt  concentration  in  the 
outer  layers  (where  bacterial  con¬ 
tamination  is  most  likely  to  occur) 
will  rise  considerably,  thus  form¬ 
ing  a  protective  layer.  Con¬ 
versely,  if  cold,  cured  meat  is  ex¬ 
posed  to  humid  conditions,  the 
surface  will,  for  some  time,  have 
pure  water  condensed  on  to  it, 
giving  a  weaker  salt  concentration 
and,  therefore,  a  weaker  preserva¬ 
tive  action  on  the  outside. 

Brines 

In  traditional  curing  such  as  the 
Wiltshire  tank  method,  the  used 
brine  (which  is  now  diluted  with 
meat  juices)  is  strengthened  with 
salt,  etc.,  if  necessary  and  re¬ 
used.  The  nutrient  meat  juices  in 
the  brine  now  enable  some  of  the 
special  types  of  halophilic  organ¬ 
isms  to  grow  in  it.  The  types 
which  may  be  called  the  curing 
types  are  usually  the  first  to  de¬ 
velop,  and  during  their  growth 
cause  a  double  chemical  reaction 
to  take  place.  Lactic  acid^  ap¬ 
pears  to  be  oxidised,  eventually  to 
carbon  dioxide  and  water;  nitrate 
is  utilised  as  the  source  of  oxy¬ 
gen,  and  is  reduced  to  nitrite,  re¬ 
quired  for  colour  development. 

After  several  batches  have  been 
cured  by  the  brine,  this  reaction, 
and  the  growth  of  the  curing  or¬ 
ganisms,  may  reach  such  a  level 
that  nitrite  itself  can  be  used  as  a 
source  of  oxygen  as  well  as  the  ni¬ 
trate,  to  oxidise  more  lactic  acid, 
and  is  thereby  reduced  to  gaseous 
nitrogen  and  free  alkali.  If  these 
reactions  proceed  unchecked,  ni¬ 
trite  is  first  formed,  then  decom¬ 
posed,  and  the  gaseous  nitrogen 
causes  a  frothing  in  the  brine. 
Free  potassium  carbonate  is  also 


formed  from  the  alkali  of  the  ni¬ 
trate/nitrite  combining  with  the 
carbon  dioxide  from  the  lactic 
acid.  The  />H  of  the  brine,  there¬ 
fore,  rises,  and  this  in  turn  accel¬ 
erates  the  bacterial  growth.  If 
there  is  no  further  lactic  acid  or 
other  easily  oxidisable  substance 
left,  then  it  becomes  the  turn  of 
the  amino  acids  present  in  the 
brine  to  be  utilised  and  the  result¬ 
ing  end  products  give  rise  to  un¬ 
pleasant  “  off  ”  odours. 

Although  the  bacteria  respon¬ 
sible  for  these  changes  do  grow  in 
strong  salt  solution,  their  rate  of 
growth  is  increased  if  the  brine  is 
allowed  to  get  weaker  in  salt  and 
vice  versa.  For  this  reason  it  has 
been  suggested^  that  control  of  the 
bacteria,  and  therefore  nitrite  con¬ 
centration,  may  be  achieved  by 
varying  the  strength  of  the  salt 
solution  as  necessary.  An  efficient 
filter  or  centrifuge  may  also  be 
used,  which  physically  removes 
most  of  the  bacteria,  without 
affecting  their  rate  of  reproduction 
which  is  necessary  for  the  full  de¬ 
velopment  of  the  brine.  By  this 
means  the  effective  potential  of  the 
brine  is  retained,  but  the  magni¬ 
tude  of  the  chemical  changes 
caused  are  kept  within  reasonable 
bounds. 

It  sometimes  happens,  however, 
particularly  if  the  salt  concentra¬ 
tion  is  kept  rather  high,  that  other 
types  of  bacteria  may  become 
dominant  in  the  brine,  and  either 
entirely  stop,  or  at  least  markedly 
decrease  the  above  chemicsJ 
changes.  These  organisms  are 
rather  oxidative  by  nature  and 
cannot  bring  about  the  reduction 
of  nitrate  to  nitrite,  in  fact  they 
may  even  oxidise  any  nitrite  that 
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is  present  back  to  nitrate.  No  lac¬ 
tic  acid  is  therefore  used  up,  and 
hence  the  brine  gradually  accumu¬ 
lates  more  and  more  lactic  acid 
from  the  meat  juices.  This  type  of 
brine  lasts  indefinitely,  is  very 
acid  {pYL  5-0  or  less),  a  dark  dull 
brown  colour,  does  not  use  up  any 
nitrate,  forms  little  or  no  nitrite, 
and  hence  its  curing  properties  are 
only  poor.  Even  with  these  brines, 
however,  some  nitrite  may  be 
formed  in  the  thin  layers  of  brine 
which  are  immediately  adjacent  or 
even  just  within,  the  surface  of  the 
meat,  where  some  curing  bacteria 
may  be  present.  In  compara¬ 
tively  large-scale  manufacture, 
however,  these  brines  are  not  fre¬ 
quently  found.  They  tend  to  oc¬ 
cur  more  with  brines  which  are  not 
used  very  frequently  and  where 
the  salt  concentration  is  rather 
high. 

Colour 

The  typical  colour  of  cured 
meat  is  due  to  the  formation  of 
nitrosomyoglobin  (nitric  oxide 
myoglobin)  from  myoglobin,  the 
normal  pigment  of  fresh  meat. 
The  production  of  this  nitroso¬ 
myoglobin  is  the  other  important 
role  of  curing.  The  extent  to 
which  the  myoglobin  originally 
present  is  changed  to  this  pigment 
is  a  measure  of  the  efficiency  of 
any  process.  Obviously  one  is 
limited  to  100%  conversion  of  the 
original  fresh  meat  pigment  as  the 
best  possible  colour;  therefore  the 
amount  of  pigment  in  the  fresh 
meat  becomes  important  and 
limits  the  maximum  colour  ob¬ 
tainable  after  curing  and  process¬ 
ing. 

In  practice,  100%  conver¬ 
sion  to  the  nitroso  form  is  not 
reached.  In  traditionally  cured 
uncooked  bacon,  the  pigment  is 
usually  30-40%  converted.  After 
low  temperature  smoking  it  will 
increase  somewhat  to  40-50%. 
With  a  high  temperature  smoking 
process  (i5o°F.  and  over),  an  ap¬ 
preciable  increase  occurs,  and 
60-80%  of  the  pigment  is  present 
in  the  nitroso  form.  After  cook¬ 
ing,  values  of  85-95%  are  usual 
in  both  cases. 

In  the  final  product,  after 
curing  and  cooking,  the  nitroso¬ 


myoglobin  is  liable  to  undergo 
oxidation  by  the  air,  to  a  yellow- 
brown  pigment  met-myoglobin. 
This  oxidation  proceeds  mainly 
through  the  agency  of  light 
energy,  and  it  is  found  that  the 
amount  of  fading  is  directly  pro¬ 
portional  to  the  amount  of  light 
reaching  the  surface,  i.e.  is  pro¬ 
portional  to  the  intensity  of  light 
and  to  the  duration  of  exposure. 
Minimising  this  light  “fading” 
and  retaining  the  maximum  pro¬ 
portion  of  pigment  in  the  nitroso 
form  has,  in  the  last  few  years, 
been  a  major  task  for  food  tech¬ 
nologists  and  has  not  yet  been 
fully  overcome,  although,  as  will 
be  discussed  later,  some  improve¬ 
ments  may  be  obtained. 

Nitrite 

The  pigment  of  cured  meat  is 
formed  from  the  fresh  meat  pig¬ 
ments,  by  reaction  with  nitrite. 
In  traditional  curing  this  nitrite  is 
formed  from  nitrate  in  the  brine 
by  bacterial  action,  but  increas¬ 
ingly  now  the  nitrite  is  added  as 
such  to  both  pumping  and  tank 
brines,  this  method  lending  itself 
to  more  rigid  control. 

Also,  being  independent  of  ma¬ 
turation,  a  new  brine  is  as  efficient 
as  an  old  one.  Only  a  small 
amount  of  nitrite  is  actually 
needed  to  combine  with  the  pig¬ 
ments  (5-10  p.p.m.  for  pork),  but 
as  has  l^en  shown,  a  large  part  of 
the  conversion  of  pigment  only 
occurs  at  the  high  temperature 
stage,  i.e.  cooking  or  high  tem¬ 
perature  smoking.  A  small  but 
definite  reserve  of  excess  nitrite 
must,  therefore,  be  available  to 
carry  through  to  the  cooking  stage 
(where  a  slight  loss  of  nitrite  may 
occur)  so  that  there  is  enough 
present  to  ensure  the  full  conver¬ 
sion  which  then  takes  place. 
Generally  a  value  of  approxi¬ 
mately  50  p.p.m.  in  the  fresh 
cured  material  is  regarded  as  a 
satisfactory  minimum  value. 

Curers  generally  are  still  of  the 
opinion  that  the  presence  of  a 
little  nitrate  is  beneficial  to  the 
cure.  Another  advantage  which 
has  been  demonstrated  is  that  the 
slight  bactericidal  properties  of  ni¬ 
trite  are  enhanced  in  the  presence 
of  nitrate. 


Sugar 

With  the  increasing  demand  for 
“milder”  cures  in  bacon  and 
ham  products,  particularly  in  the 
U.S.A.,  it  has  become  the  prac¬ 
tice  to  include  sugar  in  some 
curing  brines.  Many  and  varied 
claims  were  made  for  this  proce¬ 
dure  at  first,  more  perhaps,  based 
on  the  expected  behaviour,  be¬ 
cause  of  the  known  chemical  re¬ 
ducing  properties  of  sugar.  How¬ 
ever,  there  have  been  recent 
claims^  that  little  or  no  improve¬ 
ment  in  colour  production  or  re¬ 
sistance  to  fading  results  from 
using  sugar.  Its  use,  of  course, 
may  be  desirable  on  the  grounds 
of  flavour. 

Sugar  is  sometimes  used  as  a 
pre-slaughter  feed  for  pigs,  but 
this  aspect  will  be  considered 
under  pH. 

Ascorbic  acid 

Ascorbic  acid  or  its  synthetic¬ 
ally  prepared  twin  iso-ascorbic 
acid  and  their  sodium  salts  are 
strong  reducing  agents  and  have 
an  affinity  for  oxygen.  In  the 
U.S.A.,  the  Dept,  of  Agriculture 
in  Meat  Inspection  Memorandum 
No.  217  and  Supplements,  1955, 
permits  the  use  of  these  substances 
in  curing  and  pumping  brines, 
cooked  cured  meats,  and  solutions 
applied  as  a  coating  to  the  outer 
slices  prior  to  packaging. 

The  general  reducing  property 
of  these  substances  is  useful  in 
curing  and  maturation  processes,^ 
as  it  helps  to  secure  a  better  con¬ 
version  of  pigment  to  the  nitroso 
form,  assisting  the  natural  enzyme 
system  to  bring  about  the  neces¬ 
sary  reducing  conditions.  Hence, 
an  improvement  in  the  pigment 
conversion  during  the  curing  pro¬ 
cess  can  be  obtained.  This  is  most 
beneficial  when  the  colour  at  the 
uncooked  stage  is  very  important. 

With  goods  the  manufacturer  is 
cooking  before  sale,  however,  this 
aspect  is  not  quite  so  important, 
always  assuming  that  full  colour 
can  be  developed  during  the  heat¬ 
ing  process. 

There  is  probably  a  tendency 
for  a  greater  degree  of  conver¬ 
sion  to  occur  during  cooking  in 
the  presence  of  ascorbate,  but  as 
an  85-95%  conversion  is  obtained 
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anyway,  the  gain  at  this  stage  is 
not  quite  so  im|X)rtant. 

During  the  life  of  the  finished 
product,  however,  the  use  of  as¬ 
corbate  does  appear  to  be  valu¬ 
able.  Firstly  by  acting  as  a  re¬ 
serve  of  reducing  material,  it  will 
assist  in  re-reducing  any  pigment 
which  has  become  oxidised,  and 
secondly,  probably  the  main 
effect,  it  will  by  virtue  of  its  affin¬ 
ity  for  oxygen,  act  as  a  protective 
buffer  by  competing  with  the 
nitroso  pigment  for  any  available 
oxygen.  This  effect  will,  of  course, 
only  last  as  long  as  any  ascorbate, 
unoxidised  by  air,  remains.  For 
this  reason  it  is  frequently  used  in 
the  U.S.A.  as  a  thin  covering  ap¬ 
plied  by  spray  to  the  surface  only, 
where  it  is  most  needed.  By  this 
means  a  small  amount  of  ascor¬ 
bate  is  concentrated  where  it  can 
be  most  useful,  instead  of  being 
spread  evenly,  and  therefore  more 
dilute,  throughout  the  meat. 

The  cost  of  ascorbate,  however, 
particularly  in  this  country,  is 
enough  to  make  its  indiscriminate 
use  out  of  the  question. 

pH  and  pre-slaughter  fatigue 

The  acidity /alkalinity  of  meat 
is  one  of  its  most  interesting  prop¬ 
erties,  and  has  a  profound  effect 
on  the  behaviour  of  the  meat 
during  processing  and  cooking. 

Freshly  killed  animals  contain 
in  their  muscles  a  (variable) 
amount  of  a  substance,  glycogen. 
After  death,  and  on  the  completion 
of  rigor  mortis,  this  glycogen  is 
transformed  into  lactic  acid. 
Clearly  the  amount  of  glycogen 
originally  present  at  the  time  of 
slaughter  must  limit  the  amount  of 
lactic  acid  subsequently  formed, 
and  is  thus  the  largest  factor 
governing  the  ultimate  pH  of  the 
meat.® 

The  amount  of  glycogen  present 
in  the  muscles  of  the  living  animal 
can,  to  a  certain  extent,  be  con¬ 
trolled.  The  work  of  Callow 
showed  that  fatigue  leads  to  a  low 
level  of  glycogen.  Hence  the 
slaughter  of  a  fatigued  animal 
leads  to  only  a  small  production 
of  lactic  acid  in  the  muscles,  yield¬ 
ing  meat  of  high  pH,  i.e.  less  acid 
than  usual.  Conversely,  an  easy 
journey  to  the  abattoir,  together 


with  a  rest  overnight,  leads  to 
meat  with  more  acid,  i.e.  lower 
pH.  A  similar  effect  of  field  exer¬ 
cise  over  a  long  period,  as  distinct 
from  say,  stall  or  sty  life,  would 
be  expected  to  lead  to  a  somewhat 
higher  level  of  pH. 

In  general,  a  muscle  which 
naturally  has  to  do  frequent  work, 
has  a  greater  glycogen  consump¬ 
tion  and  also  a  higher  pigment 
concentration.  It  is  usual,  there¬ 
fore,  to  find  a  connection  between 
pH  and  pigment  concentration 
between  different  muscles.®  With 
an  increased  pH  due  to  a  short¬ 
term  fatigue  just  before  slaughter, 
however,  the  pigments  of  the 
muscles  will  not  have  changed  sig¬ 
nificantly.  Only  prolonged  habit 
would  be  able  to  bring  this  about. 

The  feeding  of  sugar  to  pigs 
prior  to  slaughter,  which  has  been 
developed  mainly  in  Denmark,^ 
also  yields  a  greater  amount  of 
glycogen  in  the  flesh  and  hence  to 
more  lactic  acid  and  a  lower  pH 
of  the  meat. 

One  effect  of  pH  is  that  it  ap¬ 
pears  to  alter  the  colour  of  the  raw 
meat  to  a  certain  extent.  Peder¬ 
son^  is  of  the  opinion  that  this  is 
caused  not  so  much  by  any  influ¬ 
ence  on  the  actual  pigment,  but 
because  of  changes  brought  about 
in  the  background  protein  of  the 
meat.  As  will  be  realised,  a  cer¬ 
tain  amount  of  pigment  present  in 
a  milky-white  matrix  and  the 
same  amount  of  pigment  in  a  clear 
colourless  jelly,  will  appear  to  be 
of  a  different  colour,  or  at  least  of 
a  different  “brightness,”  when 
viewed  in  reflected  light.  The 
effect  of  increased  pH  on  a  protein 
free  from  pigment,  would  be  to 
render  it  more  transparent,  and  it 
becomes  reasonable  to  assume, 
therefore,  that  this  effect  is  the 
main  cause  of  the  ‘  ‘  dark  ’  ’  or  dull 
appearance  of  uncooked  meat  with 
a  high  pH. 

Lean  meat,  both  fresh  and  to  a 
certain  extent  after  curing,  still 
has  a  definite  although  slow  rate 
of  respiration  of  oxygen.  Certain 
enzyme  systems  of  the  live  animals 
are  still  present  and  capable  of 
causing  some  changes  in  the  com¬ 
plex  array  of  different  substances 
present.  Lawrie,"  concerned 
mainly  with  dark-cutting  beef. 


demonstrated  that  an  increased 
pH  of  meat  is  usually  associated 
not  only  with  an  increased  pig¬ 
ment  concentration,  but  also  with 
an  increased  succinic  dehydro¬ 
genase  system.  This  last  is  a  part 
of  the  chain  of  enzymes  concerned 
in  the  residual  respiration  of  dead 
muscle  previously  referred  to. 

It  may  well  be,  therefore,  that 
the  phenomenon  of  ‘  ‘  dark-cutting 
beef  ”  may  have  its  counterpart  in 
pork,  although  at  the  pork  level  of 
pigmentation  it  does  not  appear  as 
such  a  marked  defect.  In  addition 
to  the  increased  amount  of  en¬ 
zyme  with  higher  pH,  it  must  also 
be  mentioned  that  enzyme  systems 
usually  have  a  maximum  rate  of 
working  at  a  certain  pH,  which  is 
on  the  alkaline  side  by  comparison 
with  the  normal  pH  of  meat. 
There  will,  therefore,  be  an  in¬ 
creased  activity  with  an  increased 
pH,  even  without  the  actual  in¬ 
creased  amount  of  enzyme. 

pH  is  also  important  when  the 
cooking  of  meat  is  considered.  It 
is  now  well  established  that  the 
lower  the  pH,  the  greater  is  the 
weight  loss  during  cooking.  As 
was  mentioned  with  regard  to 
colour,  the  effect  of  increased  pH 
on  the  main  protein  portion  of 
meat  renders  it  more  transparent. 
This  is  just  one  effect  of  the 
protein  having  become  more  at¬ 
tached  to  its  associated  water. 
This  appears  to  be  more  firmly  re¬ 
tained  at  high  pH  values,  and  as 
well  as  being  apparent  visually  in 
texture  and  colour  of  the  raw 
meat,  it  also  tends  to  lose  much 
less  water  or  exudate  during  cook¬ 
ing. 

pH  again  is  a  very  important 
factor  when  the  bacteriological  im¬ 
plications  are  concerned.  As  with 
enzymes,  so  with  bacteria  and 
moulds,  etc.  They  prefer  and 
multiply  more  rapidly  on  meat  of 
high  pH  than  more  acid  meat. 

Manufacturing  considerations 

It  can  be  seen  from  the  fore¬ 
going,  therefore,  that  a  certain 
amount  of  influence  on  the  quality 
of  the  finished  product  may  be  in¬ 
duced  by  the  pre  slaughter  and 
subsequent  treatments.  This  could 
be  of  use  to  manufacturers  if  cer- 

(CoHcluded  on  page  473) 
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Smoking 

UCH  work  has  been  carried 
out  in  the  last  20  years  on 
meat  curing  and  smoking  proces¬ 
ses  to  reduce  cooking  losses,  dam¬ 
age  and  spoilage.  It  is  well  known 
that  if  sausage  goods  are  smoked 
properly,  they  will  keep  fresh 
longer  than  any  product  preserved 
purely  by  chemical  means,  be¬ 
sides  acquiring  a  flavour  which 
no  chemical  preservative  can  give. 

Until  about  10  years  ago,  the 
only  people  in  this  country  who 
were  smoking  such  things  as  lun¬ 
cheon  meat,  saveloys  and  frank¬ 
furters,  which  benefit  from  being 
smoked,  were  a  few  butchers 
either  of  German  origin  or  German 
trained,  but  now  the  process  is 
gaining  ground  and  a  large  num- 
Ix'r  of  British  manufacturers  have 
installed  smoking  equipment. 

Foodtech,  Ltd.,  have  produced 
a  smoke  oven  in  which  all  tyjxjs  of 
sausage  goods  can  be  smoked, 
cooked  and  douched  and  which 
can  also  handle  bacon.  This  type 
of  oven  can  Ixi  sui)plied,  dimen¬ 
sioned  according  to  the  customer’s 
si)ecification,  in  stainless  steel, 
aluminium  or  galvanised  iron,  and 
is  suitable  for  frankfurters  (up  to 
500  lb.  can  be  processed  in  i  hr.). 


j)ork  or  beef  luncheon  meat, 
saveloy,  mortadella,  cooked  sa¬ 
lami,  etc. 

The  products  to  be  smoked  are 
loaded  on  to  a  trolley  which  is 
wheeled  into  the  smoke  oven. 
Smoke  is  generated  from  sawdust 
ignited  either  by  gas  or  electricity 
under  thermostatic  control ;  frank¬ 
furters,  for  example,  are  smoked 
for  45  min.  at  160° F.,  after  which 
a  steam  valve  is  opened,  the  tem- 
|)erature  raised  to  I70°F.  for  7 
min.,  and  then  a  cold  water 
douche  valve  is  opened,  which 
cools  the  frankfurters  so  that  they 
are  then  ready  to  be  put  into  cold 
store. 

Special  hooks  are  provided  for 
smoking  bacon,  which  is  smoked 
initially  at  I50®F.,  and  the  tem¬ 
perature  then  automatically  re¬ 
duced  to  59-68° F.  and  kept  there 
for  12  hr.  Westphalia  ham,  the 
makers  say,  is  smoked  for  i  hr.  at 
i8o°F'.  l)efore  being  cooked, 
(luring  which  a  handful  of  juniper 
Ix'rries  introduced  into  the  saw¬ 
dust  impart  a  unique  flavour. 

In  the  construction  of  their 
ovens,  F(M)dtech,-  Ltd.,  say  that 
full  advantage  should  Itc  taken  of 
existing  insulation  within  the 
building.  If  floor  space  is  limited. 


vertical  tower  ovens  up  to  3  floors 
high  and  with  a  conveyor  system 
can  be  installed. 

This  firm  say  that  they  are  the 
sole  agents  in  this  country  for 
the  Thermopulsor  machine  which 
cooks  sausage  goods  and  meats  by 
low  humidity  hot  air,  and  which  is 
claimed  to  give  better  flavour,  tex¬ 
ture  and  colour  and  a  shorter 
cooking  time  than  steam. 

Stokes  and  Dalton,  Ltd.,  are 
suppliers  of  the  Atmos  cooking 
and  smoking  system  which  can  be 
used  either  for  cooking  and  smok¬ 
ing  any  type  of  sausage  goods  and 
hams,  or  alternatively  as  a  cook¬ 
house  or  smokehouse  only.  Losses 
through  eva|K)ration  and  shrink¬ 
age  are  claimed  to  be  cut  to  an 
absolute  minimum,  and  a  uniform 
colour  is  obtained  at  any  part  of 
the  chamber. 

The  plant  consists  of  chambers, 
varying  in  size  and  number  ac¬ 
cording  to  the  capacity  required, 
which  are  of  two  kinds:  model  A, 
in  which  the  walls,  doors  and  roof 
structure  with  induction  and  ex¬ 
pulsion  channels  and  jets  are  of 
stainless  steel,  and  which  are  pro¬ 
vided  with  2  in.  thick  insulation 
and  are  dismountable  for  easy 
exchange;  and  model  B,  which 
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Curing  air,  the  valve  shuts  and  the  air  is 

Preservation  of  food  bv  salting  evacuated  again.  This  process  is 
has  been  practised  from  earliest  continuously  repeated,  the  altem- 
times,  and  the  brining  of  meat  was  evacuation  and  inflation  ex- 
carried  out  by  the  Romans.  A  re-  panding  and  contracting  the  meat 
cent  development  is  vacuum  cur-  and  enabling  the  brine  to  penetrate 
ing,  in  which  brined  meat  is  put  through  the  fibres.  For  mass  pro- 
into  a  vacuum  chamber  and  left  to  duction,  two  macl^es  are  used; 
cure  in  a  partial  vacuum;  curing  while  one  is  operating  the  other  is 
time  is  reduced  by  as  much  as  being  pumped, 
half,  because  the  meat  fibres  tend  This  firm  also  supply  a  brine 
to  expand,  allowing  better  pene-  pump  by  the  same  makers,  which 
tration  of  the  brine.  is  operated  by  water  pressure  from 

An  industrial  machine  for  va-  fbe  mains  supply,  no  electric  motor 
cuum  curing  is  the  German-made  or  connection  being  required.  The 
Vacu-Biga,  supplied  by  Foodtech,  machine  is  made  of  stainless  steel. 
Ltd.,  which  has  a  capacity  of  400  and  up  to  3  operators  can  pump 
lb.  Ham,  briskets,  silversides,  simultaneously  with  pickling  guns 
etc.,  can  all  be  put  into  the  and  needles  also  made  of  stainless 
same  batch,  hams  and  silversides  steel, 
being  cured  in  i  hr.  and  briskets 
and  ox-tongues  in  45  min.  The  Brine  treatment 
meat  is  pumped  with  brine  in  the  Centrifugal  separators  for  the 
normal  way  and  then  put  into  the  clarification  of  brine  in  bacon  and 
vacuum  chamber,  which  is  filled  pork  pickling  factories  are  offered 
to  the  top,  closed  with  the  lid,  and  by  the  Alfa-Laval  Company,  Ltd. 
evacuated  with  the  pump.  After  By  the  use  of  these  specially  de- 
3  sec.  under  vacuum,  a  valve  auto-  signed  high  efficiency  hermetic 
matically  opens,  allowing  air  to  separators  a  97%  removal  of 
enter;  when  the  container  is  full  of  micro-organisms  is  claimed,  with- 


A  pressure  cooker  for  meat,  made  by 
Wm.  Brierley,  Collier  and  Hartley,  Ltd. 


are  permanent  installations  con¬ 
structed  of  brick,  given  a  water¬ 
tight  dressing,  and  if  required  can 
be  embellished  with  exterior  tiling. 
Brick  chambers  are  not  suitable 
for  cooling,  as  rapid  temperature 
changes  are  apt  to  cause  small  fis¬ 
sures. 

Pipe  connections  and  air  circu¬ 
lation  pipes  are  of  sheet  iron  or 
stainless  steel  as  required.  Heat¬ 
ing  is  by  steam  (6  to  10  atm.)  or 
gas.  The  ventilators  are  fitted 
with  self-cleaning  impellors.  But¬ 
terfly  control  valves  are  operated 
by  a  driving  motor.  Temperature 
and  humidity  control  are  auto¬ 
matic. 

Drying,  steaming,  smoking, 
cooking  and  cooling  can  be  car¬ 
ried  out  in  a  single  process  or  each 
operation  can  be  performed  separ¬ 
ately.  Chamber  sizes  to  accom¬ 
modate  from  I  to  10  waggons  are 
available;  the  waggons  may  be 
put  in  and  taken  out  from  either 
side  of  the  chamber,  and  various 
ty|)es  of  waggon,  wheeled,  over¬ 
head,  with  and  without  tipping 
gear,  can  be  provided.  Smoke 
generators  may  be  simple  or  fully 
automatic,  and  are  installed  out¬ 
side  the  chambers. 

This  provides  a  neat  and  flex¬ 
ible  installation  easy  to  maintain 
and  clean. 


De  Laval  portable  hermetic  centrifuge  type  H.409-34H  with  a  capacity  of  200  g.p.h, 
for  clarifying  brines  used  in  bacon  curing  and  similar  processes. 
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Smoke,  cook  and  douche  ovens  by  Foodtech,  Ltd.  (Top):  A  typical  installation. 
(Bottom):  A  small  test  installation. 


out  boiling,  settling  or  any  other 
troublesome  operations,  and  con¬ 
sequently  a  considerable  labour 
saving  is  obtained. 

The  removal  of  the  micro¬ 
organisms  from  the  brine  results 
in  a  better  smell  and  taste  which 
in  turn  greatly  improves  the  qual¬ 
ity  of  the  meat.  In  addition,  the 
yield  of  cured  meat  is  claimed  to 
be  increased,  since  the  efficient 
bacteria  removal  enables  the  brine 
strength  to  be  reduced  from  the 
usual  24%  to  22%  which  reduces 
the  moisture  loss  from  the  meat. 
Also,  by  re-use,  a  clarified  brine 
quickly  becomes  saturated  with  al¬ 
bumins,  and  further  albumin  loss 
from  the  meat  is  prevented.  These 
two  factors  alone,  it  is  claimed, 
increase  the  yield  by  as  much 
as  4%. 

These  hermetic  machines  are 
made  with  all  liquid  contact  parts 
of  stainless  steel  or  tinned  phos¬ 
phor  bronze  and  with  external 
finish  of  cream  enamel  and  pol¬ 
ished  stainless  steel .  The  machines, 
complete  with  necessary  pumps, 
pipework  and  flow  meters,  are 
available  in  three  sizes  rated  at 
440-550  g  p  h.,  requiring  15  h.p., 
175-200  g.p.h.  (6  h.p.),  and  90- 
iio  g.p.h.  (3  h.p.);  the  equip¬ 
ments  can  be  base  plate  or  trolley 
mounted. 

The  by-products  arising  from 
meat  processing  o|)erations  can 
also  be  dealt  with  using  Alfa- 
Laval  equipment.  This  includes  a 
range  of  specially  designed  separ¬ 
ators  for  blood,  the  De  Laval  Cen- 
triflow  process  for  the  continuous 
production  of  high  grade  edible  fat 
at  rates  up  to  15  tons /hr.,  and  for 
smaller  plants,  a  range  of  liquid  ' 
liquid /solid  separators  for  the 
purification  of  fat  at  throughputs 
from  20  g.p.h.  to  4  tons/hr. 

Cooking 

Among  the  large  range  of  cook¬ 
ing  vessels  and  autoclaves  made 
by  William  Brierley,  Collier  and 
Hartley,  Ltd.,  of  particular  inter¬ 
est  is  their  stainless  steel  meat 
pressure  cooker.  The  standard 
size  is  55  gallons,  but  it  is  avail¬ 
able  in  a  large  range  of  other  sizes. 
The  domed  cover  is  hinged  and 
fitted  with  swing  bolts  and  quick 
release  levers  for  easy  charging. 


It  is  designed  for  use  at  pressures 
of  up  to  100  p.s.i.,  and  is  claimed 
to  give  a  cooking  time  of  one-third 
that  of  an  open  pan,  and  to  give  a 
better  product. 

Meat  press 

The  Meta-Press  is  a  pneumatic¬ 
ally  operated  machine  for  shaping 
boneless  meat,  including  ham  and 
bacon,  and  inserting  it  into  cellu¬ 
lose  sleeves  or  casings,  and  for 
compacting  and  closing  the  filled 
casing.  Agents  for  this  machine 
are  the  Oppenheimer  Casing  Co. 
(U.K.),  Ltd. 

The  meat  to  be  packed  is  placed 
in  the  trough  of  the  machine  and 
pressed  by  operating  a  foot  pedal. 
A  safety  device  ensures  that  the 
operator’s  hands  cannot  be  trap¬ 
ped;  the  machine  will  not  work 


until  two  buttons  are  kept  pressed 
by  both  hands.  The  moulded  meat 
is  aligned  with  a  nozzle,  over  which 
has  been  fitted  a  casing  sleeve,  and 
a  further  operation  of  the  foot 
pedal  pushes  the  meat  into  the 
casing. 

The  encased  meat  is  then  trans¬ 
ferred  to  a  complementary  ma¬ 
chine,  the  Meta-Clipper,  which 
clips  each  end  of  the  gathered 
casing  with  an  aluminium  clip, 
and  which  at  the  same  time  pulls 
the  casing  tight  and  compresses 
the  meat. 

First  one  end  of  the  casing 
sleeve  and  then  the  other  is  gath¬ 
ered,  placed  in  the  slot  of  the 
clipper  head,  twisted  and  secured 
in  the  jaws  of  the  tensioning 
clamp.  This  is  attached  to  the 
piston  rod  of  a  pneumatic  cylinder 
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Placing  meat  in  the  trough  of  a  Meta-Press  for  encasing  in  a  fibrous  casing. 


The  encased  meat  is  being  compacted 
and  the  casing  clipped  in  a  Meta-Clipper. 


which  causes  it  to  move  towards 
the  clipper  head  when  a  foot  pedal 
is  operated;  when  released,  ten¬ 
sion  is  exerted  on  the  gathered  end 
of  the  casing. 

The  makers  say  that  with  meat 
up  to  8  lb.  in  weight  per  piece  it  is 
possible  to  obtain  an  output  of  250 
pieces  per  hr.  with  two  men,  one 
on  the  press  and  the  other  on  the 
clipper.  For  meat  up  to  14  lb., 
the  output  would  be  about  125 
pieces  per  hr.,  and  for  20  lb. 


pieces  about  80  per  hr.  With  one 
operator  for  press  and  clipper,  the 
respective  outputs  of  the  same 
weights  would  be  about  100,  50 
and  35  pieces  per  hr. 

Material  of  construction  is 
stainless  steel,  with  chromium- 
plated  piston  rods  and  plastic 
tubing  connecting  the  valves  and 
cylinders.  Air  at  80  p.s.i.  pres¬ 
sure  is  required;  at  the  inlet  a 
water  eliminator  and  filter  are  pro¬ 
vided  so  that  the  air  flowing  to 
valves  and  cylinders  is  free  of 
water  and  dirt. 

Synthetic  sausage  casings 

Hypak  fibrous  casings  supplied 
by  the  Oppenheimer  Casing  Co. 
(U.K.),  Ltd.,  are  a  special  type  of 
cellulose  casing  comprising  a 
paper  core  with  a  cellulose  coat¬ 
ing.  This  type  of  casing  is  claimed 
to  be  very  strong  and  practically 
unstretchable,  allowing  it  to  be 
filled  to  high  unit  weight  at  high 
pressure. 

These  casings  are  claimed  to  be 
very  suitable  for  such  products  as 
salami,  mortadella,  polony,  smoked 
hams,  briskets,  liver  sausage,  etc. 
They  take  print  well  and  can  be 
perforated,  allowing  drainage  of 
fat  or  water.  The  meat  is  cooked 
in  the  casing,  which  retains  the 
natural  flavour  and  juices. 


Chemistry  and  Meat  Curing 

{Concluded  from  page  469) 

tain  advantages  only  were  re¬ 
quired.  Thus  meat  from  fatigued 
animals  (high  /)H)  and  products 
made  from  them  will : 

1.  be  more  prone  to  bacterial 
spoilage; 

2.  be  of  a  poorer  colour  in  the 
uncooked  stage ; 

3.  be  of  a  softer,  stickier  texture 
in  the  uncooked  stage; 

4.  have  a  tendency  to  be  rather 
more  coloured  when  freshly 
cooked  and  during  storage; 

5.  lose  less  weight  during  cook¬ 
ing. 

It  would,  therefore,  appear  that 
the  advantages  of  high  pH  are 
more  colour  in  cooked  products, 
and  a  lower  weight  loss  during 
cooking. 

Whereas  for  uncooked  bacon, 
low  pH  gives  a  better  uncooked 
appearance  and  less  liability  to 
bacterial  spoilage.  The  manufac¬ 
turer  of  cured  meat  products, 
however,  who  requires  the  bulk  of 
the  side  for  uncooked  bacon  and 
the  gammons,  etc.,  for  cooking, 
apparently  requires  what  is  not 
possible  at  the  moment,  i.e.  an 
acid  pig  with  alkaline  legs. 

The  best  solution  would  appear 
to  be  keeping  to  a  certain  com¬ 
promise  suitable  to  the  particular 
requirements,  with  perhaps  a  di¬ 
version  of  both  extremes,  very 
high  pH  and  very  low  pH,  to  the 
appropriate  use. 
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{Left):  The  weighed  and  graded  crabs  are  killed  by  removal  of  the  back  shell  or  carapace.  (Right):  The  brine  tanks  in  which 

the  crabs  are  cooked. 


The  Pacific  Crab  Canning  Indnstry  of 
British  Columbia-II 


By  Elliot  B.  Denberry,  m.b.e.,  f.r.s.h.,  f.r.lp.h.  &  h. 


The  first  part  of  this  article,  published  last  month,  described  the  characteristics  and  life  history 
of  the  Pacific  crab.  This  concluding  part  describes  the  processing  and  canning  operations. 


IJISTORY  records  that  the 
Pacific  crab  was  canned  com¬ 
mercially  for  the  first  time  in 
British  Columbia  in  1917.  The 
cannery  was  situated  in  Naden 
harbour,  which  was  at  that  time 
the  principal  fishing  ground. 
Later,  however,  the  catches  in  this 
location  noticeably  decreased. 
Exploration  for  new  fisheries  took 
place,  followed  by  the  establish¬ 
ment  of  a  cannery  at  Masset,  north 
of  the  Charlotte  Islands. 

In  1929,  Nelson  Bros.  Fish¬ 
eries,  Ltd.,  who  are  the  largest 
canners  in  the  crab  industry,  was 
incorjx)rated,  in  order  to  pursue  a 
general  fishing  business  in  British 
Columbia.  During  1958  some 
850,000  crabs  were  processed.  In 
addition  to  the  crab  canning  and 
freezing  industry,  the  company 
owns  a  large  fleet  of  boats  engaged 
in  fishing  for  salmon  and  herring. 
Their  two  modern  processing 


Filled  cans  being  conveyed  to  the  vacuum  closing  machine. 
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{Left):  These  women  pickers  are  removing  the  meat  from  the  crah  bodies  by  shaking  them  against  the  edges  of  plastic  boxes. 

{Right):  Cans  being  filled  by  hand  with  leg  and  body  meat,  after  which  they  are  weighed. 

plants  are  situated  at  Port  Ed-  this  taking  place,  and  one  was  to  plate  and  also  enables  packers  to 
ward,  near  Prince  Rupert,  B.C,,  treat  the  meat  with  a  dilute  acid  discontinue  using  parchment 
and  at  Steveston,  near  Vancouver,  solution.  This  method  of  treat-  liners. 

B.C.,  respectively.  ment  gave  very  promising  results.  Other  problems  included  shrink- 

and  no  doubt  facilitated  the  ^owth  age  of  the  meat  following  the 
Legislation  of  a  successful  crab  canning  indus-  sterilisation  process,  which  is 

Canneries  are  controlled  by  the  try*  linked  with  the  toughening  of  the 

Meat  and  Canned  Foods  Act,  Elliott  and  Harvey  (1951),  as  a  meat,  leading  to  a  rubbery,  brittle 
1954-58,  and  the  Canned  Fish  and  result  of  their  investigations,  or  stringy  texture:  brown  dis- 
Shell-fish  and  Cannery  Inspection  found  that  the  copper-containing  coloration  or  scorching  of  the 
Regulations  of  1954-58.  These  respiratory  pigment  of  the  crab’s  white  meat,  which  sometimes  re¬ 
regulations  provide  minimum  blood,  haemocyanin,  was  the  agent  suits  from  certain  retorting  pro¬ 
standards  for  construction  and  responsible  for  the  blueing  of  the  cesses  and  the  changes  which  may 
sanitation,  etc.  Actual  inspection  meat,  and  suggested  bleeding  the  occur  shortly  after  the  crab  has 
of  the  canneries  and  canned  fish  crab  by  removal  of  its  append-  been  killed,  the  meat  becoming 
products  is  administered  by  the  ages.  darker  in  colour  due  to  the  action 

Federal  Department  of  Fisheries.  Faber  (1953)  recommended  of  tyrosinase. 

Licencing  within  the  Province  of  bleeding  the  actively  live  crab  by  Canning  crab  meat  is  a  compli- 

British  Columbia  comes  under  the  making  a  puncture  in  the  shell  cated  operation,  and  changes  may 
jurisdiction  of  the  Provincial  above  the  heart  and  placing  occur  during  the  process,  some- 
Government.  the  crab  on  its  back  for  a  few  min-  times  leading  to  a  depreciation  in 

utes.  The  colourless  or  blue-grey  the  value  of  the  final  product.  The 
Canning  problems  blood  which  exudes,  changes  to  key  to  success  depends  upon  the 

The  ideal  aim  of  the  crab  meat  blue  on  exposure  to  the  air.  He  use  of  actively  live,  healthy, 
canner  is  to  treat  the  meat  so  that,  also  recommended  soaking  the  vigorous  crabs,  prompt  butcher- 
on  its  removal  from  the  can,  the  meat  in  a  1%  sodium  citrate  in  a  ing,  cleansing  and  processing, 
product  is  similar  to  freshly  95%  sodium  chloride  solution  for  cooling,  and  the  prevention  of 
cooked  crab  meat — in  colour,  tex-  ten  minutes  and  also  using  this  contamination, 
ture  and  flavour.  This  was  by  no  special  solution  for  all  washing  Valuable  researches  have  been 

means  an  easy  matter  in  the  early  operations  in  place  of  plain  water,  carried  out  on  the  biology  and 
days,  and  a  number  of  factors  had  The  objection  to  these  bleeding  canning  of  crab  in  the  Pacific 

to  be  eliminated  or  largely  mini-  methods  was  the  cost,  which  could  Fisheries  Biological  Station  at 

mised  before  an  acceptable  pro-  not  be  justified  where  the  dis-  Nanaimo  and  the  Technological 
duct  could  be  placed  on  the  mar-  coloration  problem  could  be  solved  Station  at  Vancouver,  and  the  re- 
j  ket.  by  good  plant  practice.  suits  have  been  of  considerable 

t  One  of  the  difficulties  experi-  The  introduction  of  “C”  practical  assistance  to  the  crab 

^  enced  was  the  blue  discoloration  enamel  (sea-food  formula)  for  canning  industry  of  British  Col- 
\  in  the  meat  after  retorting  and  coating  the  interior  of  the  cans,  umbia.  It  is  essential  in  order  to 

j  also  the  staining  of  the  cans.  In  which  has  been  developed  by  the  prevent  contamination  that  all 

*  1936  experiments  were  carried  out  can  production  companies,  mini-  table  surfaces,  cooking  and  wash- 

I  to  find  some  method  to  prevent  mises  the  discoloration  of  the  tin  ing  tanks,  sinks  and  strainers. 
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{Left):  Filled  cans  being  inspected  and  reweighed.  {Right):  Sealed  cans  being  loaded  into  retort  baskets  for  sterilisation. 


etc.,  which  are  liable  to  come  into 
contact  with  the  meat,  should  be 
constructed  of  stainless  steel, 
aluminium  or  monel  metal. 

Quantity  and  value  of 
canned  crab 

The  following  figures  show  the 
quantity  and  value  of  crabs 
canned  in  British  Columbia  during 


the  past  3 

years : 

(48-/b.  coses) 

1956 

6,610 

$347,000 

1957 

7,766 

$380,000 

1958 

13,246 

§496,000 

Over  and  above  the  figures  for 
1958  there  was  an  odd  quantity  of 
41  cwt.,  valued  at  $5,744. 


Preparation  for  canning 

The  active  live  crab  is  killed  by 
removing  the  back  shell  or  cara¬ 
pace.  This  is  accomplished  by 
holding  the  crab  by  its  rear  legs, 
leaving  the  pincer  claws  free, 
placing  the  edge  of  the  shell  over  a 
stationary  hook  or  fixed  horizon¬ 
tal  metal  bar  on  edge  and  giving 
the  shell  a  sharp  blow.  The  empty 
shells  fall  into  a  receptacle.  The 
body  is  either  broken  in  two  or  cut 
in  half  by  bringing  it  down  across 
a  knife  blade  fixed  to  the  table. 
The  gills,  viscera  and  intestines 
are  removed  and  the  halves 
thoroughly  washed  under  a  jet  of 
clean  water  to  remove  any  remain¬ 
ing  viscera  and  fragments  of  the 
purple  exoskeleton  which  may  be 
clinging  to  the  white  muscle 
masses.  Washing  is  sometimes 
facilitated  by  the  use  of  revolving 


nylon  brushes.  In  some  cases  the 
gills  are  removed  by  holding  each 
section  in  turn  against  a  stiff 
bristled  brush. 

Cooking 

The  halves  are  then  placed  in 
stainless  steel  wire  baskets  and 
lowered  into  brine  tanks,  which 
are  kept  at  boiling  point  by  live 
steam,  and  cooked  for  10  minutes. 
This  is  just  long  enough  to  loosen 
the  meat.  The  cooked  crabs  are 
dipped  in  clean  fresh  water, 
which  cools  the  material  to  a  tem¬ 
perature  suitable  for  easy  picking, 
while  the  retained  heat  allows 
evaporation  of  the  surface  water. 
They  are  then  passed  to  the 
women  pickers  (wearing  gloves), 
who  remove  the  meat  from  the 
body  sections  by  shaking  and  rap¬ 
ping  them  on  the  edge  of  a  plastic 
box.  This  releases  the  meat  with¬ 
out  breaking  it  up  in  flakes. 

The  pickers  use  a  small  wooden 
mallet  to  break  the  shells  on  the 
legs  and  claws  and  shake  or  pick 
out  the  meat,  which  is  placed  in  a 
separate  plastic  box.  The  body 
and  leg  meats  are  kept  apart 
throughout  the  process.  They  are 
then  removed  to  a  “boning"  or 
brine  flotation  tank  containing  a 
100%  solution  of  brine.  The  meat 
floats  in  this  solution,  and  any 
fragments  of  shell  sink  to  the  bot¬ 
tom.  From  the  flotation  tank  the 
meat  passes  on  a  conveyor  and  is 
again  inspected  for  tiny  pieces  of 
foreign  matter,  then  collected  and 


dipped  in  a  solution  of  citric  acid 
having  a  of  28,  rinsed  in  clear 
fresh  water,  and  afterwards  dipped 
in  an  80  to  100%  brine  solution. 

As  a  result  of  this  treatment  the 
meat  has  a  />H  of  6-7,  which  pre¬ 
vents  any  oxidation  when  in  the 
can.  The  meats  are  drained, 
pressed  to  remove  excess  mois¬ 
ture,  and  passed  to  the  packing 
tables. 

Packing 

Crab  meat  is  packed  in  two  can 
sizes,  viz.  \  lb.  flat,  and  ^  lb.  flat, 
which  contain  3J  oz.  and  6  oz.  of 
drained  weight  of  meat  respec¬ 
tively.  All  cans  are  lined  with 
“C”  enamel,  “sea-food"  for¬ 
mula. 

A  standard  method  of  hand 
packing  the  cans  is  accomplished 
as  follows:  In  the  ^  lb.  can  is 
placed  a  layer  of  body  meat,  and 
above  this  a  layer  of  leg  meat. 
The  J  lb.  can  has  a  layer  of  leg 
meat  at  the  bottom,  the  centre 
filled  with  body  meat  and  a  layer 
of  leg  meat  placed  on  the  top.  The 
leg  meat  of  the  Pacific  crab  is  con¬ 
sidered  the  higher  grade. 

The  filled  cans  are  inspected  and 
check  weighed  to  ensure  that  the 
correct  amount  of  drained  meat 
has  been  put  into  each  can.  They 
then  pass  on  a  conveyor  to  the 
vacuum  closing  and  sealing  ma¬ 
chines. 

Processing 

The  sealed  cans  are  afterwards 
packed  in  the  retort  baskets. 
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Frozen^whole_crabs  being  inserted  into  polythene  bags. 


wheeled  into  the  horizontal  steam 
retorts  and  processed  at  a  tem¬ 
perature  of  230° F.  for  80  min. 
The  processing  requires  special 
care  and  control,  as  steam  pres¬ 
sure  around  10  p.s.i.  may  have  an 
adverse  effect  on  the  colour  of  the 
meat. 

After  processing,  the  cans 
are  immediately  cooled,  carefully 
examined,  cleaned  and  labelled 
with  the  firm's  special  brand 
“Paramount”  label,  packed  in 
fibre-board  cases,  and  passed  for 
sale  to  the  Canadian  markets. 

Whole  frozen  crabs 

The  crabs  to  be  frozen  are 
placed  in  steam-heated  tanks  and 
boiled  for  20  minutes,  then  scrub¬ 
bed  with  clean  water;  rubber 
bands  are  placed  over  the  legs  to 
keep  them  in  position. 

They  are  put  in  wire  baskets 
and  immersed  in  a  100%  brine 
solution  at  a  temperature  of  —  6°F. 
for  20  min. 

The  frozen  crabs  are  dipped  in 
fresh  clean  water  for  glazing  and 
the  rubber  bands  on  legs  removed. 
They  are  then  wrapped  in  parch¬ 
ment  paper  or  inserted  in  poly¬ 
thene  bags  and  placed  in  fibre  car¬ 
tons  each  holding  12  crabs.  The 
packed  cartons  are  shipped  under 


Frozen  whole  crabs,  having  been  immersed 
in  a  bath  of  cooled  brine,  are  being  dipped 
into  fresh  water  prior  to  being  packed. 


refrigerated  conditions  to  the  West 
Coast  of  the  United  States  and  also 
to  Eastern  Canada  and  sold  under 
Nelson  Bros.,  Ltd.’s.,  Paramount 
brand. 


RF.FERENCES 

Elliott  and  Harvey.  Food  Technol.,  1Q51, 
8,  1630. 

Fal>er.  Food  Technol.,  1050,  7,  465-8. 
Mackay.  Bull.  No.  I.XII,  Fisheries  Re¬ 
search  Board  of  Canada,  1042. 
McMynn.  Bull.  No.  XCI,  Fisheries  Re¬ 
search  Board  of  Canada,  1951. 


Principles  of  .Microbiology 

To  attempt  to  condense  the  basic 
principles  of  food  microbiology 
into  one  book  of  moderate  size, 
illustrate  them,  and  serve  the 
whole  up  in  such  a  form  that  it 
may  be  used  as  a  textbook  is  a 
rather  tall  task.  William  Carroll 
Frazier,  who  for  the  last  23  years 
has  been  a  professor  at  the  Uni¬ 
versity  of  Wisconsin,  has  at¬ 
tempted  to  do  just  that  with  the 
developments  of  the  past  13 
years.*  Rather  than  enumerate 
the  results  of  the  many  workers  in 
the  field,  the  author  has  summar¬ 
ised  and  digested  the  material, 
giving  the  reader  his  interpretation 
of  the  current  mode  of  thought  on 
contentious  matters  of  the  moment. 

Food  technology  is  discussed 
only  to  the  extent  that  a  little 
knowledge  of  modem  processing  is 
necessary  to  appreciate  food 
microbiology. 

The  book  is  divided  into  sec¬ 
tions  devoted  to  micro-organisms 
important  in  food  microbiology, 
the  preservation  of  foods,  the 
spoilage  of  food,  food  and  en¬ 
zymes  produced  by  micro-organ¬ 
isms,  foods  in  relation  to  disease, 
and  food  sanitation,  control  and 
disease.  Part  of  the  last-named 
section  is  devoted  to  enforcement 
and  control  agencies  in  the  U.S., 
the  Federal  Food,  Dmg,  and  Cos¬ 
metic  Act,  the  Meat  Inspection 
Act,  the  Federal  Inspection  and 
Grading  Service,  and  the  State  and 
Municipal  Food  Laws. 

Some  of  the  recent  advances 
which  are  of  general  interest  are 
the  utilisation  of  radiations  and 
antibiotics  in  the  preservation  of 
foodstuffs.  Throughout  the  book 
the  1957  recommended  classifica¬ 
tion  of  bacteria  is  used. 

*  Food  Microbiology.  By  W.  C.  Fra¬ 
zier.  Pp.  ix  and  472.  McGraw-Hill  Pub¬ 
lishing  Co..  Ltd.,  London.  los. 


All  books  reviewed  in  Food 
Manufacture  as  well  as  any 
other  scientific  or  technical  book 
m.iy  be  obtained  from: 
Technical  Books 
308,  Euston  Road 
London,  N.W.l. 

Tel:  Euston  5911. 

Prompt  attention  is  given  to  all 
orders. 
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Manufacturers  and  the  Law 


subject  of  Insurance  is  of 

interest  not  only  to  house¬ 
holders  but  to  all  those  engaged  in 
business,  trade  and  industry.  It 
is  not  necessary  for  everyone  to 
take  out  the  same  type  or  amount 
of  insurance,  for  the  “cover  “  re¬ 
quired  must  vary  with  individual 
circumstances.  Here  we  propose 
to  deal  with  the  subject  of  insur¬ 
ance  as  it  concerns  traders  spec¬ 
ially,  though  many  of  the  matters 
mentioned  will  be  of  general  appli¬ 
cation. 

In  the  first  place  the  trader 
should  be  covered  for  Fire  (includ¬ 
ing  lightning),  to  which  may  be 
added  certain  special  perils,  for 
example : 

explosions,  riot  and  civil  com¬ 
motion  ; 

aircraft  and  articles  dropped 
therefrom ; 

water  damage  ; 

impact. 

This  should  apply  to  stock-in- 
trade,  goods  in  trust,  fixtures  and 
fittings  and  all  other  contents;  also 
the  building  if  this  is  owned  by  the 
trader  or  it  is  his  responsibility  to 
insure  under  the  terms  of  a  lease. 

Then  there  are  consequential 
losses  resulting  from  a  fire,  and  it 
is  highly  desirable  that  these 
should  be  covered  by  a  policy. 
Trading  losses  resulting  from  the 
interruption  of  business  are  not 
covered  by  the  ordinary  Fire 
Policy,  which  insures  material  loss 
only,  such  as  damage  to  buildings 
and  contents. 

During  the  months  following  a 
serious  fire,  sales  (and  in  conse¬ 
quence)  profits  will  almost  cer¬ 
tainly  be  reduced  whilst  many  ex¬ 
penses  will  continue  unabated. 

Trading  losses  caused  by  a  fire 
include : 

(a)  loss  of  net  profit ; 

(b)  liability  for  standing  charges, 
such  as  interest,  rent,  salaries  and 
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wages,  advertising  contracts,  all 
of  which  will  either  have  been  paid 
in  anticipation  of  profit  to  be 
earned  or  will  require  to  be  paid 
although  the  business  may  be 
stopped  in  consequence  of  a  fire; 

(c)  additional  expenditure 
necessarily  incurred  in  order  to 
carry  on  the  business  under  the 
abnormal  conditions  resulting 
from  a  fire,  including  costs  of  rent¬ 
ing  other  premises  temporarily. 

An  insurance  company  cannot 
be  expected  to  cover  the  above 
consequential  losses  indefinitely, 
and  therefore  compensation  will 
be  payable  after  a  fire  during  the 
time  that  these  consequential 
losses  continue  but  not  exceeding 
the  “Indemnity  Period”  ex¬ 
pressed  in  the  policy.  The  in¬ 
demnity  period  is  the  period  be¬ 
ginning  with  the  occurrence  of  the 
damage  and  not  later  than  (a 
stated  number)  months  thereafter, 
during  which  the  results  of  the 
business  shall  be  affected,  in  con¬ 
sequence  of  the  damage.  This 
period  should  be  carefully  esti¬ 
mated  by  the  trader,  having  regard 
to  the  length  of  time  likely  to 
elapse  before  the  premises  are  re¬ 
instated  and  any  other  factors 
which  may  delay  a  full  recovery  of 
earnings. 

The  next  important  matter 
which  requires  attention  is  Burg¬ 
lary  and  Housebreaking.  De¬ 
spite  protective  fittings  to  doors 
and  windows  and  the  installation  of 
other  devices  which  together  make 
for  reasonable  adequate  security, 
burglaries  still  occur.  Not  only  is 
property  stolen  but  often  wilful 
damage  is  done  to  stock,  and,  in 
addition,  there  is  the  cost  of  re¬ 
pairing  the  damage  caused  at  the 
time  of  entry.  The  insurance 
should  cover  all  contents  as  under 
the  Fire  Policy.  In  connection 
with  burglaiy'  the  policy  should 
also  cover  loss  of  money  and 
stamped  National  Insurance  Cards 


whilst  in  transit  and  on  the  pre¬ 
mises.  Damage  by  theft  to  the 
safe  in  which  the  money  or  cards 
is  contained  should  also  be  in¬ 
cluded. 

A  very  important  subject  is  that 
of  Employer  s  Liability.  An  em¬ 
ployer  has  a  responsibility  at  law 
to  his  employees  for  injuries  sus- 
stained  at  work.  The  amount  of 
damages  awarded  by  the  Courts 
may  be  considerable  and  the  costs 
of  litigation  are  equally  heavy.  An 
insurance  policy  provides  that  the 
insurance  company  will  indem¬ 
nify  the  insured  against  liability 
at  law  for  damages  and  costs  and 
expenses  in  respect  of  bodily  in¬ 
jury  or  disease  caused  during  the 
period  of  insurance  to  any  person 
under  a  contract  of  service  or  ap¬ 
prenticeship  with  the  insured  and 
‘  ‘  arising  out  of  and  in  the  course 
of  his  employment”  by  the  in¬ 
sured  in  the  business. 

Then  there  is  the  equally  im¬ 
portant  subject  of  Public  Liability. 
Accidents  to  members  of  the  public 
happening  through  the  fault  of 
employees  or  through  some  defect 
in  the  premises,  ways,  works, 
machinery  or  plant  are  not  infre¬ 
quent  and  often  involve  the  pay¬ 
ment  of  substantial  compensation. 
A  policy  covering  the  trader's 
public  liability  will  indemnify  him 
against  claims  made  by  persons 
not  in  his  service  for  personal  in¬ 
jury  or  damage  to  property  by 
accidents  occurring  at  or  about  his 
premises  or  elsewhere  if  required. 

Nowadays  it  is  becoming  com¬ 
mon  to  extend  this  policy  to  cover 
a  trader’s  liability  arising  out  of 
defects  in  the  goods  sold.  This  is 
called  “  Products  Liability.” 

We  all  remember  the  case  of 
Donoghue  v.  Stevenson  which  was 
decided  some  twenty-seven  years 
ago.  There  was  a  decomposed  snail 
in  an  opaque  bottle  of  ginger  beer 
which  was  sold  by  a  shopkeeper 
to  a  customer ;  the  latter  was  made 


December^  1959 — Food  Manufacture 


ill  after  drinking  the  ginger  beer 
(no  wonder)  and  he  brought  an 
action  for  damages  against  both 
the  retailer  (the  shopkeeper  in 
question)  and  the  manufacturer. 
The  case  went  to  the  House  of 
Lords  and  eventually  it  was  de¬ 
cided  that  the  manufacturer  alone 
was  liable  to  the  customer  who 
drank  the  beer.  Apart  from  the 
question  of  damages,  history  does 
not  tell  us  of  the  enormous  legal 
costs  which  must  have  been  in¬ 
curred  by  the  various  parties  in 
that  case.  A  policy  covering 
“  Products  Liability  "  is  therefore 
worthy  of  consideration. 

There  are  certain  other  matters 
which  frequently  arise  for  con¬ 
sideration.  One  of  these  is  Glass. 
For  the  display  of  goods  or  for  the 
admission  of  light,  the  use  of  glass 
is  a  universal  necessity.  It  is  pos¬ 
sible  to  take  out  a  policy  which 
covers  loss  by  malicious  or  acci¬ 
dental  breakage  (other  than  by 
Fire)  to  all  kinds  of  plate,  silvered, 
ornamented  and  other  glass,  Mar- 
morite,  artificial  marble  and  the 
like,  lighting  globes  and  fixtures, 
neon  signs,  fluorescent  tubes, 
washbasins,  splashbacks,  and 
glass  or  plastic  furniture.  Such  a 
jKilicy  covers  the  replacement  of 
glass  (and  the  above-mentioned 
objects  which  are  included  in  that 
heading),  the  labour  charges  in¬ 
volved  and  the  temporary  board¬ 
ing  of  windows  as  a  direct  conse¬ 
quence  of  the  breakage.  It  is  well 
to  note  that  such  a  policy  does  not 
normally  extend  to  frames  or 
framework  of  any  description,  or 
to  the  removal  or  replacement  of 
any  fittings  or  fixtures  in  order  to 
replace  glass.  However,  all  these 
items  can  be  included  in  the  policy 
if  requested  and  agreed. 

Claims  sometimes  arise  in  con¬ 
nection  with  the  use  of  motor 
vehicles,  pedal  cycles  and  cycle 
carriers  by  the  trader  or  his  em¬ 
ployees.  For  example,  these  claims 
may  relate  to  loss  or  damage 
caused  to  a  member  of  the  public 
by  the  loading  or  unloading  of 
vehicles  or  carriers.  Then  there  is 
I  the  ordinary  case  of  where  such  a 
I  vehicle  has  been  damaged  in  a 
collision  or  by  fire,  or  has  been 
I  stolen.  All  the  eventualities  can  be 
^  covered  by  a  policy  of  insurance. 


The  majority  of  the  above  in¬ 
surances  can  be  effected  by  the 
completion  of  one  proposal  form 
and  the  issue  of  a  Combined 
Policy.  The  sole  object  of  the 
above  observations  is  to  invite  the 
attention  of  the  trader  to  a  variety 
of  matters  which  he  may  wish  to 
discuss  with  his  Insurance  Com¬ 
pany.  And  having  covered  his 
liability  in  respect  of  his  business, 
the  trader  will  not  overlook  his 
personal  insurance.  Those  nor- 


SciENTiSTS  of  the  Boeing  Airplane 
Co.  of  the  U.S.A.  are  working 
on  the  problem  of  providing  food 
for  the  future  space  traveller.  The 
enormous  power  needed  to  lift 
every  pound  into  space  dictates 
that  food  and  water  for  space 
travellers  must  weigh  as  little  as 
possible.  Most  space  planning 
contemplates  trips  of  months  and 
years,  and  each  man  will  require 
about  5  lb.  of  water  and  lb.  of 
oxygen  per  day,  in  addition  to 
food. 

An  answer  is  being  sought  in  a 
fast,  closed  natural  cycle  in  which 
water  and  human  wastes  fertilise 
plants  which  release  oxygen  and 


mally  essential  are  comprehensive 
for  his  house  and  contents;  All 
Risks  for  jewellery.  Furs  and  other 
valuables;  Motor  Car;  Personal 
Liability;  Personal  Accident  and 
Life  Assurances. 

A  formidable  array  of  misfor¬ 
tune  to  protect  oneself  against.  In 
practice,  however,  the  annual  pre¬ 
mium,  or  premiums,  are  not  so 
heavy  as  one  might  anticipate, 
and,  in  any  event,  they  can  be  the 
subject  of  relief  from  income  tax. 


which  feed  men,  or  am'mals  eaten 
by  men,  and  which  also  absorb 
expired  carbon  dioxide.  An  edible 
animal  which  fits  into  the  picture 
is  tilapia,  a  tropical  fish  originat¬ 
ing  in  Java  which  is  tasty,  grows 
fast,  starts  reproducing  regularly 
when  eight  weeks  old,  and  which 
can  exist  entirely  on  algae. 

Through  a  contract  with  the 
University  of  Washington  College 
of  Fisheries,  the  Boeing  scientists 
are  experimenting  with  algae  pro¬ 
duction  from  human  wastes,  and 
trying  to  learn  whether  fish  grow¬ 
ing  is  pracbVal.  Other  experiments 
cover  mushroom  growing  and  the 

{Concluded  on  page  481) 


{Left):  A  Boeing  chemist  checks  the  flow  of  air  through  flasks  in  which  algae  are 
growing  on  purified  human  waste.  {Top,  right):  Dr.  J.  Stem  of  Boeing  (back)  and  Dr. 
A.  Sparks  of  University  of  Washington  College  of  Fisheries  watch  tilapia,  in  small 
jar  in  centre,  feeding  on  algae  grown  in  large  jar  on  left  from  human  waste  and  carbon 
dioxide.  {Bottom,  right):  A  tilapia  of  the  kind  used  in  these  experiments. 


Will  Tilapia  be  Space  Travellers’  Food  ? 
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Marabou-Findus 


Swedish  chocolate  factory 


One  of  the  places  visited  by  the  members  of  the  S.C.I.  Food  Group’s  Overseas  Tour  this 
summer  was  Marabou’s  chocolate  factory  at  Sundbyberg,  Stockholm,  the  largest  in  Scan¬ 
dinavia.  Founded  in  1916,  it  has  been  extended  many  times,  the  last  in  1957,  when  a  6-storey 
building  costing  8  million  Sw.  Cr.  was  built  on  an  area  of  118,400  sq.  ft.  Marabou  also  own 
Findus,  one  of  the  biggest  frozen  food  producers  in  the  world.  These  pictures  were  brought 

back  by  Mr.  W.  Leonard  Hill. 


ARABOU,  one  of  the  leading 
chocolate  manufacturers  in 
Sweden,  was  founded  on  the  in¬ 
itiative  of  a  Norwegian  chocolate 
firm,  Freia,  which  had  been  built 
up  by  the  managing  director, 
Johan  Throne-Hoist.  In  iqi6  his 
son,  Henning  Throne-Hoist,  went 
to  Sweden  to  investigate  the  possi¬ 
bility  of  starting  a  chocolate  in¬ 
dustry  there.  A  new  Swedish  com¬ 
pany — Marabou — went  into  op¬ 
eration  in  1919  and  has  been  ex¬ 
panding  ever  since.  It  is  the  larg¬ 


est  chocolate  firm  in  Scandinavia 
and  employs  about  1,000  workers. 

Its  annual  production  has  grown 
from  1,470  tons  in  1929  to  13,000 
tons  in  1958,  amounting  in  value 
to  one-third  of  the  Swedish  mar¬ 
ket.  For  20  years  a  sales  tax  of 
65%  of  the  wholesale  price  has 
been  levied  on  confectionery  in 
Sweden;  this  means  that  Mara¬ 
bou,  which  in  1958  had  a  turnover 
of  132  million  Sw.  Cr.,  pays  about 
46  million  Sw.  Cr.  in  sales  tax, 
which  the  firm  say  has  reduced 


consumption  and  handicapped  the 
development  of  the  Swedish  choco¬ 
late  industry.  Chocolate  con¬ 
sumption  |)er  head  in  Sweden  is 
only  half  what  it  is  in  Great 
Britain. 

Marabou  sells  at  present  about 
70  different  kinds  of  sweets  and 
chocolates. 

Findus 

In  1941  Marabou  established  a 
modern  canning  and  frozen  food 
company  called  Findus  near  Hal- 


Chocolate  manufacture  at  Marabou.  {Left):  The  cocoa  bean  roasting  department  which  handles  about  10  tons  of  beans  per  shift. 
The  beans  are  drawn  from  4  silos  holding  800  tons.  (Right):  After  roasting  the  beans  are  winnowed  and  ground.  The  resulting  fluid 
cocoa  mass  after  mixing  with  sugar,  milk  powder  and  cocoa  butter  is  refined  in  these  5  roller  refiners,  which  have  a  capacity  of 

about  15  tons  per  shift. 
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{Left):  Enrobing  of  assorted  chocolates.  Two  machines  produce  50,000  pieces  per  hr.,  which  are  conveyed  along  cooling  tunnels 
where  the  chocolate  sets  and  is  ready  for  packing.  {Right):  The  packing  department  where  the  packing  of  assorted  chocolates 

takes  place. 


singborg  in  the  south  of  Sweden. 
Annual  Findus  production  has 
grown  from  300  tons  in  1941  to  an 
estimated  30,000  this  year.  At 
first,  production  was  concentrated 
on  jams  and  marmalades,  but  at 
the  end  of  the  war,  Findus  began 
producing  frozen  foods,  baby 
foods,  cake  mixes  and  canned 
foods  as  well. 


A  joint  Scandinavian  enterprise 

The  Findus  plants  have  been  ex¬ 
panded  several  times,  with  the  re¬ 
sult  that  they  now  cover  an  area 
of  370,000  sq.  ft.  Thanks  largely 
to  Findus,  Sweden  has  today  the 
largest  per  capita  consumption  of 
frozen  food  in  Europe. 


In  co-operation  with  the  Nor¬ 
wegian  company  Freia  and  the 
Danish  company  Jalco,  Marabou- 
Findus  has  founded  Findus  Inter¬ 
national,  whose  policy  is  to  locate 
factories  where  raw  materials  are 
in  good  supply  and  where  Findus 
quality  requirements  can  be  met. 

The  specialisation  of  each  Scan¬ 
dinavian  country  in  different  types 
of  foods  and  excellent  natural  re¬ 
sources  ensures  competitive  prices. 
Findus  International  claims  that 
through  constant  interchange  of 
technical  and  research  data  be¬ 
tween  the  participating  companies 
and  joint  product  development 
work,  it  can  provide  a  wide  range 
of  frozen  foods  of  highest  quality, 
and  that  it  has  already  had  great 


success  in  introducing  frozen 
foods  in  Great  Britain  and  central 
Europe. 

W  ill  TUapia  be  Space 
Travellers’  Food? 

(Concluded  from  page  479) 

problem  of  geotropism  (effect  of 
gravity  on  plants  which  makes  the 
roots  grow  down  and  the  stems 
up)  in  a  gravity-free  environment. 
Other  problems  being  investigated 
are  the  amount  of  light  needed  for 
plant  growth,  the  effect  of  radia¬ 
tion  on  plants,  and  whether  anti¬ 
biotics  could  be  used  to  check  con¬ 
taminants  which  might  poison  a 
small  closed  system. — M.  Lorant. 
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{Left):  These  are  the  conches  where  chocolate  is  worked  from  2  to  5  days,  depending  on  the  kind.  There  are  24  conches,  each 
holding  the  equivalent  of  35,000  chocolate  bars.  After  being  refined  the  chocolate  is  ready  either  for  moulding  into  bars  or  for 
enrobing.  {Right):  The  bar  moulding  department.  Three  moulding  machines  handle  about  71  tons  per  shift,  equivalent  to  about 

100,000  chocolate  bars. 


New  Sugar  Plant  Overseas 


Swedish  Fully  Automatie  Sugar  Centrifuges 


^Left):  A  fuily-automatic  centrifuge  for  white  sugar,  with  pneumatic  loading  gate, 
motor-driven  unloader  and  loading  regulator.  {Right):  A  semi-automatic  centrifuge 
foi  low-purity  massecuites,  with  slip-ring  induction  motor  and  manually-operated 

unloader. 


Following  several  years  of  tech¬ 
nical  co-operation  between  the 
Swedish  Sugar  Corporation,  which 
controls  Swedish  sugar  production 
and  imports,  and  two  Swedish  en¬ 
gineering  firms,  a  new  fully  auto¬ 
matic  sugar  centrifuge  and  a  semi¬ 
automatic  centrifuge  have  now 
been  developed  in  that  country, 
where  a  number  of  them  are  now 
in  commercial  operation. 

Since  the  massecuites,  which 
are  processed  in  the  sugar  in¬ 
dustry,  greatly  differ  from  one 
another  with  regard  to  purity,  the 
viscosity  of  the  syrup,  the  size  of 
the  sugar  crystals,  etc.,  the  ease 
with  which  the  syrup  is  separated 
from  the  sugar  crystals  also 
varies.  Different  types  of  masse- 
cuite  have  to  be  centrifuged  at  dif¬ 
ferent  centrifugal  forces,  these 
varying  from  600  times  the  force 
of  gravity  for  refined  sugars  of  the 
highest  degree  of  purity  to  1,500 
times  the  force  of  gravity  for  low 
grade  sugars  of  the  lowest  degree 
of  purity.  The  different  proper¬ 
ties  of  the  massecuites  also  cause 
centrifuging  to  vary.  In  the  case 
of  refined  sugar,  very  little  is  to  be 
gained  in  the  centrifuging  time  by 
raising  the  centrifugal  force  from 
600  to  1,500  times  the  force  of 
gravity.  With  raw  sugar,  on  the 
other  hand,  the  centrifuging  time 
can  be  reduced  by  half,  viz.,  from 
six  to  three  minutes.  The  greatest 
advantage,  however,  is  obtained 
with  low-grade  sugars,  where  there 
is  a  gain  of  16  minutes. 

The  thickness  of  the  basket¬ 
casing  also  varies  for  different 
centrifugal  forces,  since  the 
stresses  imposed  on  the  basket  also 
differ.  Thus,  when  the  highest 
centrifugal  forces  are  being  used, 
thicker  basket-casings  are  re¬ 
quired  than  for  lower  centrifugal 
forces.  A  basket  for  low-grade 
sugar  will  consetjuently  have  a 
considerably  greater  moment  of 
inertia  than  a  basket  intended  ex¬ 
clusively  for  refined  sugar. 

Since  centrifuging  time  for  re¬ 


fined  sugar  is  much  shorter  than 
for  raw  sugar  and  still  more  so 
than  for  low-grade  sugar,  the  cen¬ 
trifuge  can  deal  with  more  charges 
of  refined  sugar  than  of  the  other 
two  varieties  and  the  number  of 
cycles  per  hour  is  thus  greatest  for 
refined  sugar  and  least  for  low- 
grade  sugar. 

Two  types 

In  order  to  fulfil  the  require¬ 
ments  for  different  centrifugal 
forces  and  different  numbers  of 
cycles  per  hour,  two  types  of  cen¬ 
trifuge  have  been  developed  by 
the  Swedish  Sugar  Corporation 
in  conjunction  with  ASEA  and 
AB  Landsverk.  That  intended 
for  massecuites  of  a  high  degree  of 
purity  has  a  basket  speed  limited 
to  maximum  1,300  r.p.m.,  in 
which  case  the  centrifugal  force  is 
about  1,000  times  the  force  of 
gravity  and  a  high  number  of 
cycles  per  hour  is  achieved.  The 
basket  in  the  other  centrifuge, 
which  is  intended  for  low-grade 
sugar  and  is  not  operated  at  a 
large  number  of  cycles  per  hour, 


is  designed  for  a  maximum  speed 
of  1,500  r.p.m.,  in  which  case  the 
centrifugal  force  will  be  1,500 
times  the  force  of  gravity. 

Known  as  Type  C1300-54,  the 
former  is  a  fully  automatic  unit 
with  a  pneumatically  operated 
loading  gate  and  a  motor-operated 
unloader.  The  time  setting  de¬ 
vices  for  centrifuging,  washing, 
and  changing  over  the  syrup  outlet 
are  grou|)ed  in  a  central  station. 
The  330  litre  capacity  basket  has 
an  internal  diameter  of  1,200  mm. 
and  a  height  of  600  mm.  The 
rotating  unit,  consisting  of  the 
basket,  spindle,  brake  drum, 
coupling,  bearings,  etc.,  is  bal¬ 
anced  statically  and  dynamically 
and  a  damping  device  and  the 
bearings  prevent  dangerous  oscil¬ 
lations  from  arising  in  the  centri¬ 
fugal  basket.  Lubrication  of  the 
bearings  is  effected  by  means  of  an 
oil-mist  apparatus.  Constructed 
of  heavy  steel  plate,  the  protective 
casing  has  a  rim,  with  an  internal 
circular  gutter  provided  with  a 
wooden  ring.  This  is  a  special 
safety  device  by  means  of  which 
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abnormal  deflections  of  the  centri¬ 
fugal  basket  are  prevented.  In 
the  protective  casing  there  is  a 
p)erforated  coil  of  tubing  for  dis¬ 
charging  steam  required  for  dis¬ 
solving  crystallised  sugar. 

Usually  of  open  design,  the 
massecuite  is  generally  provided 
with  a  heating  device  and  an  out¬ 
let  having  two  gates.  The  latter 
are  operated  pneumatically,  the 
inner  one  serving  as  a  closing 
gate,  while  the  outer  one  is  a  drip 
gate.  A  stirrer  gives  more  consist¬ 
ency  with  high  purity  massecuites. 
A  distributor  disc  spreads  out  the 
massecuite  in  the  basket  and  can 
be  adjusted  axially  to  deal  with 
different  viscosities.  Intended  for 
fully  automatic  service,  the  un¬ 
loader  is  operated  by  means  of  an 
electric  motor  provided  with  a 
brake.  This  centrifuge  can  be 
fitted  with  a  branch  pipe  con¬ 
trolled  by  an  automatically  oper¬ 
ated  gate  which  can  be  set  so  that 
the  centrifuged  sugar  is  led  off 
either  for  reprocessing  or  as  a  fin¬ 
ished  product.  The  latter  is  con¬ 
sequently  only  accessible  while  the 
sugar  is  being  unloaded  from  the 
centrifuge.  There  is  also  an  auto¬ 
matic  device  for  separating  the 
syrup,  thus  enabling  the  green  and 
white  syrup  to  be  led  off  separ¬ 
ately.  Special  washing  equipment 
made  of  non-corrosive  material 
can  be  supplied  as  well  as  convey¬ 
ing  equipment  for  transporting 
the  finished  product. 

The  centrifuge  continues  oper¬ 
ating  from  one  cycle  to  another 
without  any  manual  intervention, 
the  only  adjustment  required 
being  the  resetting  of  the  washing 
and  operating  times  in  conjunc¬ 
tion  with  variations  in  the  consist¬ 
ency  of  the  massecuite. 


Cycle  of  operations 

A  centrifuging  cycle  can  be 
divided  up  into  acceleration  from 
unloading  to  loading  sj)eed ;  load¬ 
ing  while  the  centrifuge  o|x;rates 
at  constant  speed ;  acceleration 
from  loading  to  centrifuging 
speed;  ojjeration  at  full  speed; 
braking  from  centrifuging  to  un¬ 
loading  speed;  and  unloading. 
During  the  cycle,  washing  with 
one  or  more  media  and  changing 


over  of  the  syrup  outlet  takes 
place.  These  operations  are  also 
carried  out  automatically  in  ac¬ 
cordance  with  a  previously  set 
time  schedule. 

In  the  case  of  an  automatically 
operated  battery  of  centrifuges  ad¬ 
justments  can  be  carried  out  from 
a  central  point  by  means  of  relays. 
The  Leonard  electric  drive  system 
is  used  and  this  operates  at  three 
speeds  for  loading,  centrifuging 
and  unloading  which  can  be  kept 
constant  irrespective  of  the  load. 
The  speeds  can  be  adjusted  within 
wide  ranges  and  can  be  set  for  dif¬ 
ferent  grades  of  massecuite.  The 
transition  between  the  different 
fixed  speeds  takes  place  with  an 
almost  constant  torque  on  the 
spindle  of  the  centrifuge,  and  it  is 
|X)ssible  to  alter  this  torque  and 
thereby  the  total  acceleration  and 
retardation  times. 

In  the  case  of  the  semi-auto¬ 
matic  C 1 500-5 1  centrifuge  for 
massecuites  of  a  low  degree  of 
purity  the  basket  has  similar  di¬ 
mensions  and  capacity  and  the 
unit  has  a  manually  -  operated 
loading  gate  and  unloader.  It  is 


Constructed  by  Hollandsche 
Beton  Maatschappij  N.V.,  of  The 
Hague,  a  new  10,000  metric  ton 
capacity  sugar  silo  and  elevator 
tower  has  recently  been  placed  in 
service  by  Coop  Suikerfabriek  en 
RaffinaderijG.A.  “  Puttershoek.” 
It  is  the  first  silo  for  refined  sugar  to 


driven  by  a  conventional  slip-ring 
motor,  rated  at  1,460  r.p.m.  The 
basket-bottom  cone  can  be  oper¬ 
ated  either  manually  or  pneu¬ 
matically,  and  the  feeder  is  either 
of  open  or  closed  design,  provided 
with  heating  device  and  a  dis¬ 
charge  outlet  with  gate,  which  can 
be  operated  either  by  hand  or 
pneumatically.  The  manually- 
operated  unloader  is  equipped 
with  a  combined  electro-mechani¬ 
cal  blocking  device  so  that  the 
plough  cannot  be  inserted  into  the 
centrifuge  basket  until  the  pre¬ 
scribed  unloading  speed  is 
attained. 

The  centrifugal  basket  is  loaded 
and  unloaded  at  the  same  speed  of 
50  r.p.m.  which  is  obtained  by 
supplying  the  direct-connected, 
slip-ring  motor  with  low-frequency 
current  at  1-33  c/s  from  a  con¬ 
vertor  serving  the  whole  centri¬ 
fugal  battery'.  Braking  is  effected 
by  supplying  direct  current  to  the 
stator  winding  in  the  motor  at  the 
same  time  as  the  rheostatic  starter 
is  connected  in.  As  an  alternative, 
Leonard  equipment  can  be  used. 
— J.  Grindrod. 


be  erected  in  the  Netherlands  and 
has  been  built  in  order  to  expand 
the  storage  capacity  of  the  com¬ 
pany  and  to  meet  the  growing  de¬ 
mand  for  bulk  sugar. 

Both  the  square  tower  and  the 
cylindrical  silo  have  been  con¬ 
structed  by  means  of  a  sliding 
formwork,  the  wall  of  the  latter 
being  25  cm.  (10  in.)  thick.  The 
silo  has  an  inside  diameter  of  22*5 
m.  (74  ft.)  and  a  height  of  41  m. 
(134  ft.),  while  the  tower  is  5-50  x 
5-50  m.  (18  X  18  ft.)  square  in¬ 
ternally  and  has  a  height  of  43  m. 
(141  ft.).  A  record  speed  of 
erection  is  claimed  for  the  silo, 
work  being  pushed  ahead  to  bring 
the  facility  into  use  as  soon  as  pos¬ 
sible,  and  concrete  pouring  ad¬ 
vanced  by  as  much  as  5  m.  a  day 
during  the  initial  stages  of  con¬ 
struction. 

Resting  on  280  concrete  piles 
the  55  cm.  thick  foundations  sup¬ 
port  a  60  cm.  thick  silo  floor  built 
on  56  concrete  pillars.  A  central 
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inspection  shaft  is  incorporated  in 
the  silo  and  overall  is  an  attic. 

During  the  erection  of  the  silo  a 
connecting  bridge  at  a  height  of 
19  m.  was  constructed  between 
the  factory  and  the  silo,  spanning 
100  ft.  This  bridge  houses  the 
belt  conveyor  which  transports  the 
refined  sugar  from  the  factory  to 
the  silo. 

Remote  control 

In  the  tower,  two  sugar  ele¬ 
vators  have  been  installed,  one 
from  the  basement  to  the  belt  con¬ 
veyor  and  the  other  from  the  belt 
conveyor  to  the  attic.  A  lift,  a 
winch  and  a  staircase  have  also 
been  installed  within  the  tower. 
Both  in  the  attic  and  in  the  base¬ 
ment  horizontal  vibrating  con¬ 
veyors  are  used  for  transporting 
the  sugar,  that  in  the  attic  being 
used  for  charging  the  silo,  while 


Until  shortly  before  the  second 
world  war  each  Italian  consumed 
an  average  of  300  g.  of  bread 
daily ;  today  this  average  has 
dropped  to  250  g.  (i  ounce  =  28-35 
g.).  Though  many  other  nations 
consume  far  less,  the  continuing 
drop  in  bread  consumption  in  this 
traditionally  bread-eating  country 
is  due  to  the  astounding  progress 
made  by  the  biscuit  industry. 

Dry,  or  toasted,  biscuits  alone 
account  for  much  of  the  general 
progress  of  the  industry.  In  1936, 
Italy  consumed  16,000  tons  of 
rusks  and  crackers,  25,000  tons  in 
1938,  50,000  in  1951,  60,000  in 
1953.  70*000  in  1955,  90,000  in 
1957,  and  in  1958  the  record  of 
over  100,000  tons. 

To  these  figures  must  be  added 
the  mounting  sales  of  sweet,  salted 
and  cheese  or  cocktail-type  bis¬ 
cuits,  produced  by  internationally 
known  firms  such  as  Motta  and 
Allemagna  of  Milan,  by  Pavesi  at 
its  Novara  and  Rome  plants,  by 
Lazzaroni  and  Dufout  at  Genoa. 
Motta  and  Pavesi,  in  addition  to 
their  range  of  rusks  and  wafers, 
produce  some  40  various  types  of 
packed  biscuits  as  well  as  some 
rusk  types  made  under  licence. 


the  one  in  the  basement  is  used  for 
discharging  the  silo,  the  sugar,  in 
this  case,  being  fed  on  to  the  con¬ 
veyor  through  holes  in  the  floor. 

Central  heating  has  been  in¬ 
stalled  in  the  attic  of  the  silo  and 
in  the  tower  to  keep  the  sugar  in 
good  condition,  while  an  air  con¬ 
ditioning  system  controls  the 
humidity  in  both  the  silo  itself  and 
in  the  rest  of  the  building.  Caliqua 
N.V.,  of  Tilburg,  Holland,  were 
responsible  for  the  central  heat¬ 
ing  installation,  while  Silica-Gel- 
Gesellschaft,  Berlin,  were  respon¬ 
sible  for  the  air  conditioning. 

Charging  and  discharging  of 
the  silo  is  automatically  controlled 
from  a  central  operation  room. 
The  sugar  factory  at  Puttershoek 
has  a  capacity  of  7,500  metric 
tons  of  sugar  beets  daily  and 
came  into  use  last  December. — J. 
Grindrod. 


This  rapid  progress  of  the  rusk 
and  biscuit  industry  in  Italy  is  due 
to  sweeping  industrialisation  and 
increasing  automation  at  plants 
such  as  Motta,  Allemagna  and 
Pavesi  under  strictest  measures  of 
hygienic  control.  Mechanisation 
of  production  has  resulted  in  a 
sharp  decrease  of  prices  since  the 
end  of  the  war,  despite  heavy 


Notes  for  Contributors  and 
Authors 

The  Editor  of  Food  Manufac¬ 
ture  welcomes  articles,  news 
items  and  other  contributions  on 
all  aspects  of  food  production. 

The  purpose  of  this  journal  is 
to  exchange  information  between 
all  those  concerned  in  the  food 
industry.  Articles  should  there¬ 
fore  be  written  in  a  readable 
style,  avoiding  esoteric  termino¬ 
logy  and  technical  jargon,  and 
should  contain  factual  and  prac¬ 
tical  information. 

A  preliminary  synopsis  should, 
preferably,  be  sent  to  the  Editor, 
and  the  contribution  itself  should 
be  typed  in  double  spacing  on 
one  side  of  the  paper  only.  It 
should  bear  the  name  and  ad¬ 
dress  of  the  author  and  should 
be  accompanied  by  photographs 
suitable  for  illustrations. 


government  taxes  on  salt  and 
sugar  consumption,  which  are 
both  sold  under  state  monopoly. 

The  former  methods  of  biscuit 
production  throughout  Italy,  up 
and  until  1930  artisanal,  have 
been  brought  virtually  to  a  stand¬ 
still.  Until  1930,  biscuit  manufac¬ 
ture  throughout  Italy  was  carried 
out  by  local  craftsmen,  but  where 
formerly  there  would  be  several 
hundred  in  a  city  such  as  Rome, 
there  may  now  remain  a  mere 
dozen,  and  even  these  are  threat¬ 
ened  by  the  ever  expanding  pro¬ 
duction  of  the  large  manufac¬ 
turers. 

Until  the  beginning  of  the  twen¬ 
tieth  century,  rusks  and  biscuits 
were  strictly  limited  by  local  hand 
production  according  to  tradi¬ 
tional  recipes,  such  as  at  Venice 
the  ‘  ‘  scalette  ’  ’  and  ‘  ‘  baicoli .  ’  ’ 
Towards  the  beginning  of  the  cen¬ 
tury  industrial  production  began 
with  firms  such  as  Digerini  and 
Marinai  at  F'lorence  and  the  Laz¬ 
zaroni  plant  at  Saronno,  to  be 
later  joined  by  Saiwa  at  Genoa, 
which  today  has  a  second  plant  at 
F'rugarolo  (Alessandria).  A  large 
number  of  smaller  plants,  actively 
engaged  on  the  national  market,  en¬ 
tered  the  field  after  the  war,  such 
as  Wamar  at  Torino,  Guglielmone 
at  Mortara,  Bovolone  at  Verona 
with  a  sister-plant  at  Milano,  and 
Delser  and  Dorio  at  Udine  for  the 
Trieste  region. 

Principal  types  of  biscuits  sold 
on  the  (Italian)  domestic  market 
are:  oblong  “osvegho,”  “petit 
beurre,"  and  round  “marie." 
Slightly  heavier  to  digest  and  more 
fragile  are  the  “  frollini."  Special 
popular  types  are  the  “  amaretti  " 
with  egg-yolk  and  bitter  almonds, 
and  the  “  savoiardi  "  and  wafers 
with  two  or  three  layers  of  choco¬ 
late  cream  or  other  flavours. 

Biscuits  of  these  types  and 
rusks  or  crackers  have  become  an 
integral  part  of  the  average  Ital¬ 
ian’s  breakfast.  They  are  pro¬ 
duced  with  great  care  and  attrac¬ 
tively  conditioned.  Manufacturers 
today  believe  that,  within  the 
next  five  years,  Italy  will  reach 
the  200,000  ton  mark  without 
even  coming  anywhere  near  the 
point  of  market  saturation. — John 
Ashton. 
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Advances  in  Food  Technology 


ANTIBIOTICS 

Microbiological  Test 

A  simple  and  sufi&ciently  sensitive 
test  for  the  presumptive  detection 
of  antibiotics  in  foods  is  based  on  the 
principle  that  the  food  under  investiga¬ 
tion  is  mixed  with  double-strength 
agar  containing  triphenyltetrazolium  as 
an  indicator  of  bacterial  growth.  The 
agar  dispersion  so  obtained  is  streak- 
inoculated  with  suitable  test  strains  and 
incubated,  using  as  a  blank  a  mixture 
and  an  identical  food  sample  known  to 
be  free  from  added  antibiotics. 

For  the  presumptive  determination 
of  antibiotics  Staphylococcus  aureus 
and  Streptococcus  cremis  are  used  as 
test  organisms.  For  use  in  the  con¬ 
firmative  and  completed  tests,  the 
usual  selection  of  test  bacteria  and 
strains,  which  have  been  rendered  re¬ 
sistant  to  a  certain  antibiotic,  may  tx* 
used. — L.  P.  van  der  Mijll  Dekker, 
D.  A.  A.  Mossel,  et  al.,  J.  Set.  Food 
Agric..  1959,  10  (9),  475. 

BREAD 

Simplified  Manufacture 

The  conventional  procedure  for 
making  bread  has  been  modified  by  in¬ 
creasing  the  speed  (in  a  two-bladed 
mixer)  two  to  threefold,  and  by  the 
immediate  transfer  of  the  dough  from 
the  mixer  to  the  making  up  machin¬ 
ery,  in  which  the  rollers  are  set  as 
closely  as  possible. 

The  composition  of  the  dough  needs 
no  modification  except  for  the  addi¬ 
tion  of  1-2%  sugar.  The  quality  of  the 
resulting  bread  is  described  as  being 
in  no  way  inferior  to  the  quality  of 
ordinary  bread. — G.  Jongh  and  C.  J. 
Wensveen,  Bakkerswereld,  1957-58, 
18,  42. 

MEAT  PRODUCTS 

Cooling  Fresh  Meat 

Efficient  preservation  of  perishables 
in  general  and  meat  in  particular  is 
obviously  a  matter  of  great  importance. 
An  efficient  preservation  method  should 
preserve  the  nutritive  value,  the  fla¬ 
vour  and  natural  appearance  of  the 
product  to  the  greatest  possible  extent, 
and  at  minimum  cost,  and  should  keep 
shrinkage  losses  as  low  as  possible. 

These  conditions  are  largely  met  by 
refrigeration,  but  the  full  preservation 
effect  of  cooling  can  only  be  obtained 
if  the  meat  is  treated  and  stored  in  the 
most  suitable  way.  Research  carried 
out  by  G.  Theireich  at  the  Munich 
abattoir  on  the  influence  of  different 


methods  of  cooling  the  meat  of  freshly 
killed  animals  on  the  weight  and  bac¬ 
terial  content  of  the  meat  shows  that 
quick  cooling  methods  must  be  re¬ 
garded  as  superior  to  the  conventional 
chilling  in  normal  pre-cooling  rooms. — 
Wagemann,  Die  Fleischwirtschaft, 
1959,  11,  811. 

Curing  Brines 

Research  workers  at  the  German 
Federal  Meat  Research  Institute, 
Kulmbach,  have  tried  to  work  out 
simple  and  practical  methods  for  the 
examination  of  cover  and  spray-type 
brines,  and  to  establish  criteria  for 
quality  assessment. 

Among  these  criteria  are  the  tem¬ 
perature  of  the  brine  at  the  time  of 
sampling,  the  sodium  chloride  content, 
the  organoleptical  quality,  the  oxida¬ 
tion-reduction  potential,  the  pH  value, 
the  nitrite  content,  the  content  in  bac¬ 
terial  decomposition  products,  and  the 
bacterial  count.  On  the  strength  of 
these  investigations,  suggestions  are 
formulated  for  the  examination  of 
brines  at  scientific  laboratories,  and  for 
a  simplified  routine  examination  of 
brines  at  plant  laboratories  not  gener¬ 
ally  equipped  with  bacteriological  test¬ 
ing  apparatus. — L.  Leistner  and  A. 
Mima,  Die  Fleischwirtschaft,  1959,  11, 
821. 

POULTRY 

Storage  Conditions 

The  German  Federal  Research  Insti¬ 
tute  for  Food  Preservation  has  carried 
out  experimental  research  on  the  cold 
storage  of  frozen  chicken.  Chicken  of 
known  and  uniform  breed  and  sub¬ 
jected  to  the  same  processing,  pack¬ 
aged  and  unpackaged,  were  kept  in 
cold  storage  at  three  different  tempera¬ 
tures  (  — 24°C.,  —  i8°C.,  —  i2®C.,  and 
were  organoleptically  examined  at  in¬ 
tervals  up  to  one  year.  Differences 
were  found  between  the  chicken  kept 
at  — i2®C.  and  —  i8®C.,  but  not  be¬ 
tween  those  kept  at  —  i8°C.  and 

—  24°C.,  though  the  durability  was 
somewhat  greater  at  the  latter  tem¬ 
perature.  It  was  found  possible  to 
keep  packaged  chicken  in  a  satisfactory 
condition  for  10  to  12  months  at 

—  24'’C.,  7  to  8  months  at  —  i8°C.,  and 
4  to  5  months  at  —  I2'’C.,  though  it  is 
recommended  to  keep  them,  in  prac¬ 
tice,  not  longer  than  7  to  8  months  at 

—  24°C.,  5  to  6  months  at  —  i8°C., 
and  3  to  4  months  at  —  I2°C.  With 
unpackaged  poultry,  the  keeping  time 
is  limited  by  the  change  in  appearance 


to  much  shorter  periods.  The  loss  of 
weight  was  found  to  amount  to  nearly 
0  05%  P®r  month  for  packaged  poultry, 
and  1-3%  per  month  for  unpackag^ 
poultry. — J.  Gutschmidt,  Kdltetech- 
nik,  1959,  11,  310. 

RANCIDITY 

Protecting  Sweets 

Sweets  made  with  jaggery  (sugar 
made  from  palm  sap)  and  groundnut 
in  equal  proportions  have  been  found 
to  keep  for  a  longer  time  than  those 
made  with  sugar.  Jaggery  was  found 
to  suppress  the  formation  of  peroxide 
in  oxidising  oils  at  a  concentration  of 
10-50%  by  weight  of  the  oils.  Ether 
extracts,  85%  alcohol  extracts  and  tan¬ 
nins  of  jaggery  show  the  peroxide  sup¬ 
pressing  effect  in  various  varying  ex¬ 
tents.  The  major  effect  is  in  the  por¬ 
tions  insoluble  in  ether,  ethyl  alcohol 
and  acetyl  ethyl  ether. 

The  addition  of  citric  acid  does  not 
enhance  the  antioxidant  effect  of  jag¬ 
gery,  but  antibiotics,  such  as  B.H.A, 
and  Tenox-11,  supplement  the  action  of 
jaggery.  The  light  petroleum  extract 
of  jaggery,  however,  acts  as  a  pro¬ 
oxidant. — W.  B.  Date,  C.  P.  Natara- 
jan  and  R.  B.  Nair,  Indian  J.  Appl. 
Chem.,  1958,  21,  165. 

DRIED  MILK 

Reconstitution  Qualities 

The  extent  to  which  dried  milk 
sinks  in  still  water  is  correlated  with 
the  ease  of  reconstitution.  Improved 
sinking  and  dispersibility  were  ob¬ 
served  when  concentrated  to  35% 
solids  and  gassed  before  drying,  caus¬ 
ing  it  to  foam  during  drying  and  dry 
into  thinner  films.  Further  improve¬ 
ment  was  obtained  by  heating  the 
dried  milk  to  a  temperature  above 
that  at  which  milk  fat  melts,  holding 
for  a  short  time  and  cooling  rapidly. 

The  dispersibility  of  the  milk  was 
also  enhanced  by  rapid  cooling  of  the 
dried  milk  after  it  came  from  the  dryer 
and  by  not  allowing  the  particles  to 
rub  against  each  other  or  other  objects 
during  chilling.  Improved  dispersi¬ 
bility  obtained  by  these  means  is  at¬ 
tributed  to  the  arrangement  of  the  free 
fat  on  the  surface  of  the  particles. 

The  qualities  are  retained  for  6 
months  at  a  temperature  of  6®F.,  but 
is  lost  more  rapidly  with  temperature 
increases  until  at  32°F.  it  disappears 
within  4  hr.  Dried  whole  milk,  it  was 
concluded,  should  be  stored  and  mar¬ 
keted  under  refrigeration. — D.  H.  Bul¬ 
lock,  Dissert.  Abstr.,  1959,  19,  1706. 
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Machinery  and  Equipment 


A  Dallow  Lambert  unit  dust  collector  installed  in  a  mill  for  collecting  dust  from  two 
machines  weighing  grain. 


DUST  CONTROL 

At  Towcestcr  Mill  and  Trading  Co., 
Ltd.,  a  Dallow  I.«ambert  dust  collector 
unit  is  used  to  deal  with  dust  created 
when  grain  passes  through  weighing 
machines.  The  collector  is  the  DM  151, 
made  by  Dallow,  Laml)ert  and  Co., 
Ltd.  Grain  is  stored  on  the  first  floor 
above  the  weighing  machines  and  is 
passed  through  either  machine  as  re- 
quiretl.  The  one  on  the  left  of  the 
photograph  is  arranged  for  individual 
bagging  of  the  grain,  and  that  on  the 
right  is  a  continuous  batch  weigher 
which  passes  the  grain  through  the 
wocxlen  hopper  shown,  and  thence  via 
a  conveyor  to  a  storage  silo.  As  the 
two  sets  of  weighing  machines  are 
never  in  use  together  the  unit  dust  col¬ 
lector  is  mobile,  on  castors,  and  can  be 
wheeled  to  whichever  machine  is  in 
use. 

LABORATORY  MIXER 

A  new  multi-purpose  laboratory 
mixer  has  been  introduced  by  Silver- 
son  Machine  (Sales),  Ltd.,  who  say 
that  basically  the  machine  consists  of 
a  powerful  disintegrating  centrifugal 
pattern  suction  pump  enclosed  in  inter¬ 
changeable  heads  and  meshes.  Rotor 
blades  subject  the  liquid  to  a  shearing 
action  at  high  velocity,  while  the 
meshes  help  to  produce  homogeneous 
emuLsions  rapidly. 

The  machine  can  handle  quantities 
from  8  11.  oz.  to  2  gal.  and  has  a  speed 
of  from  2<x)  to  8,000  r.p.m.  under  load. 

Several  different  heads  are  available 
for  the  mixer:  the  standard  head 
allows  the  mix  to  be  sucked  in  at  the 
Ijottom  and  projected  in  a  horizontal 
plane  at  high  velocity;  the  axial  flow 
head  projects  the  mix  vertically  with¬ 
out,  it  is  claimed,  aeration  of  the 
liquid;  the  cutting  head  is  intended  for 
use  where  solid  or  fibrous  material  is 
present;  and  the  pump  head  may  lie 
used  for  pumping  at  up  to  250  g.p.h. 

OIL-FIRED  BOILER 

A  new  range  of  vertical,  multi-pass 
oil-fired  boilers,  covering  steam  out¬ 
puts  initially  from  1,750  to  8,300  lb./ 
hr.  from  and  at  2i2°F.,  has  been  intro¬ 
duced  by  Cochran  and  Co.,  Annan, 
Ltd.  Known  as  the  Series  II,  the  new' 
boiler  is  said  to  embody  improved  heat 
transfer  surfaces  which  enable  a  full 
load  efficiency  of  over  80%  on  the  gross 
calorific  value  of  the  fuel  to  be  guaran¬ 
teed  under  practical  operating  condi¬ 
tions.  This  performance  is  considered 
to  compare  very  favourably  with  other 
modern  types  of  Ixiilers  of  similar  ca- 


A  new  Cochran  vertical  multi-pass 
oil-fired  boiler. 


pacities,  and  introduces  entirely  new 
prospects  in  the  ust'  of  vertical  boilers. 

New  features  which  have  been  incor¬ 
porated  in  the  model  are  said  to 
achieve  a  greater  heat  transfer  than 
has  hitherto  been  obtained.  The  smoke 
tube  bank  is  divided  into  three  passes 


of  small  diameter  tubes  giving  a  long 
gas  travel  at  high  velocity.  The  new 
tube  arrangement  also  increases  the 
surface  area.  Also,  to  increase  the 
radiation  transfer,  the  furnace  has  been 
enlarged.  As  well  as  the  new  features 
the  boiler  has  been  fitted  with  a  tuned, 
pressurised  jet  burner  by  the  Brock- 
house  Heater  Co.,  Ltd. 

A  further  feature  of  the  boiler  is  that 
it  can  be  readily  converted  to  coal¬ 
firing.  This  can  be  accomplished  by  re¬ 
moving  the  division  plates  between  the 
passes,  thus  converting  the  boiler  to 
single-pass  operation  when  it  can,  if 
need  be,  work  under  natural  draught. 

The  new  boiler  is  said  to  be  as  effi¬ 
cient  as  the  horizontal  boiler,  with  the 
additional  advantage  of  saving  floor 
space  and  economy  of  cost. 

SEPARATOR 

A  new  machine  marketed  by  Henry 
Simon,  Ltd.,  is  said  accurately  to 
separate  and  classify  all  granular  ma¬ 
terials  of  closely  related  specific  grav¬ 
ity.  It  is  the  Vibragetn  blown-air  den- 
simetric  separator,  made  by  Socam  of 
Paris  and  introduced  to  the  U.K.  by 
the  Simon  organisation.  It  permits 
simultaneous  classification,  grading, 
stone  removal  and  purification.  A  wide 
variety  of  materials  can  be  processed 
with  this  machine. 


486 


December,  1959 — Food  Manufacture 


I 


The  Vibragcm  blown-air  separator  intro¬ 
duced  into  the  U.K.  by  Henry  Simon,  Ltd. 

The  materials  under  treatment  are 
fed  on  to  a  triangular  screen  which 
oscillates  rapidly.  Filtered  air  is  intro¬ 
duced  from  underneath  and  holds  the 
materials  in  suspension  over  the  screen 
while  separation  takes  place.  A  second 
screen  of  wire  gauze  is  incorporated  to 
give  uniform  air  distribution.  Capacity 
varies  according  to  the  specific  gravity 
of  the  materials  and  on  products 
handled  so  far  the  throughput  has 
varied  between  800  lb.  and  3,000  lb. 
an  hr. 

CONVEYOR-ELEVATOR 

The  latest  addition  to  the  ALM 
range  of  portable  handling  equipment, 
the  Handiveyor,  has  been  designed  to 
meet  the  increasing  need  for  a  versa¬ 
tile  but  inexpensive  mobile  conveyor, 
according  to  the  makers,  A.  L.  Mar¬ 
shall  (Carlton),  Ltd. 

Although  the  incline  variation  of  the 
conveyor  is  manual,  the  boom  is  said 
to  be  evenly  balanced,  quickly  adjust¬ 
able  and  easily  locked  in  the  desired 
position  by  one  person.  The  boom  is 
13  ft.  5  in.  long,  has  a  maximum  de¬ 
livery  height  of  7  ft.  3  in.,  will  carry  a 
distributed  load  of  2  cwt,  and  will  also 
operate  as  a  horizontal  conveyor  at  a 
height  of  3  ft.  3  in. 

TROLLEY  CONTAINERS 

A  new  range  of  trolley  containers 
especially  designed  for  the  food  pro¬ 
cessing  industry  has  been  introduced 
by  Light  Alloy  Construction,  Ltd. 

They  are  fabricated  from  aluminium 
alloy  which  is  heat  hardened  after 
forming,  resulting  in  a  tough  hard  sur¬ 
face  that  is  as  clean  to  handle  as  glass, 
and,  it  is  stated,  will  positively  not 
''  mark  off.”  It  can  be  sterilised 
under  high  temperatures  without 
harming  the  surface.  These  trolleys 
are  about  half  the  weight  of  steel,  and 


Two  of  the  range  of  aluminium  alloy 
trolley  containers  designed  for  food 
processing  by  Light  Alloy  Construction, 
Ltd. 


their  cost  less  than  that  of  stainless 
steel.  They  are  mounted  on  a  non- 
corrodible  lightweight  chassis,  fitted 
with  tapered  bearing  castors.  The  con¬ 
tainer  is  all  welded  and  completely 
liquid  tight. 

A  draining  tap  at  the  base  facilitates 
emptying  and  cleaning  out  of  the  con¬ 
tainer.  It  can  also  be  fitted  with  a 
loose  diaphragm  plate  to  keep  the  con¬ 
tents  free  from  contact  with  draining 
water  and  other  fluids. 

VACUUM  PACKER 

Felber,  Jucker  and  Co.,  Ltd.,  have 
introduced  to  this  country  a  new 
vacuum  sealing  machine  known  as  the 
Swissvac  made  by  Schoenenberger  and 
Co.,  A.G.,  of  Zurich. 

Sealing  is  by  impul.se  on  both  the  top 
and  bottom  bars,  and  the  amount  of 
pressure  may  be  regulated  from  1-180 
kilos.  Feed  is  by  belt,  powered  by  a 
J  h.p.  motor,  and  the  speed  of  the 
belt  can  be  varied  to  match  the  speed 
of  the  production  line.  Two  pointers 
on  a  dial  on  the  control  panel  allow  the 
user  to  select  the  degree  of  vacuum  re¬ 
quired  and,  where  gas  packing  is  being 
used,  to  vary  the  amount  of  gas  in¬ 
serted  into  the  pouch.  If  required  the 
angle  of  the  vacuum  chamber  and  the 
conveyor  belt  may  be  adjusted  to  40% 
to  enable  the  machine  to  accommodate 
liquid  products. 

The  number  of  packs  produced  per 
min.  varies  according  to  size,  but  it  is 


“Straplicator”  strapping  tool 


stated  that  a  bacon  packer  using  a 
pouch  in.  x  10  in.  could  pack  36 
per  min. 

The  machine  has  a  safety  device 
which  should  any  part  of  the  operator’s 
body  be  caught  in  the  machine  while 
the  lid  is  closing,  a  cut-out  coming  into 
operation  immediately.  All  movements 
of  the  machine  are  controlled  by  an 
electronic  timer  situated  beneath  the 
control  panel. 

STRAPPING  TOOL 

Packers  Supply  Co.,  Ltd.,  have  in¬ 
troduced  a  hand  strapping  tool,  called 
the  Strapiicator,  which  works  off  ciny 
standard  airline  or  small  co'mpressor, 
depending  for  its  working  on  a  com¬ 
bination  of  pneumatics  and  hydraulics. 
Tension  may  be  predetermined  by  the 
setting  of  a  calibrated  dial  and  this 
predetermined  tension  remains  the 
same  until  such  time  as  it  is  re-set. 

In  operation  the  button  is  pressed 
and  the  machine  tensions  the  strapping 
to  the  required  tension  following  on 
with  the  sealing  operation  and  finally 
cutting  off  the  surplus  strapping  close 
to  the  seal.  The  whole  operation,  from 
feed  to  cut-off,  takes  three  to  four 
seconds  and,  it  is  claimed,  at  the  same 
time  an  immensely  strong  and  secure 
sealed  joint  is  formed. 

The  tool  weighs  in  the  region  of  7 
lb.  and  measures  ii  in.  x  5^  in.  x  2} 
in.  and  can  be  supplied  for  use  with 
^  in.,  I  in.  and  }  in.  width  strapping 
on  a  wide  range  of  gauges. 
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News  Digest 


Birds  open  new  Research  Labs  in  Birmingham 


The  new  120,000  research  block  in 
Warwick  Street,  Birmingham,  for 
Alfred  Bird  and  Sons,  Ltd.,  was 
opened  by  Viscountess  Lewisham  on 
November  10.  Under  the  manage¬ 
ment  of  Mr.  W.  H.  Davies,  a  staff  of 
30  chemists,  chemical  engineers  and 
assistants  will  work  on  the  develop¬ 
ment  of  new  and  more  convenient  lines 
for  the  British  housewife. 

In  1947,  Birds  were  taken  over  by 
the  General  Foods  Corporation  of  the 
U.S.A.  "  Thank  God  for  this,”  said 
Mr.  Davies  at  the  luncheon  which  fol¬ 
lowed  the  opening;  ”  if  that  take-over 
had  not  happened  I  would  not  be 
standing  here  today.”  Now  that  the 
laboratories  are  in  full  swing,  the  com¬ 
pany  is  no  longer  dependent  to  any 
extent  on  the  research  of  the  American 
company,  the  results  of  which  in  any 
case  had  to  be  modified  to  suit  the  dif¬ 
ferent  tastes  of  the  British  market. 

One  of  Birds’  leading  lines  is,  of 
course.  Maxwell  House  coffee,  and  part 
of  the  well-equipped  pilot  plant  of  the 
new  block  is  devoted  to  improving 
coffee  processing.  One  question  in  the 
minds  of  many  of  the  guests — are 
Birds  developing  instant  tea? — pro¬ 
duced,  understandably,  no  reply. 
”  We  have  no  Swiss  connections,”  was 
the  uninformative  comment  of  the 
American  Managing  Director,  Mr. 
Towner  M,  Smith,  amid  laughter. 

Before  the  official  opening  we  were 
taken  on  a  tour  of  the  lalxjratories. 


Jin  M* 


which  occupy  two  stories  and  are  com¬ 
pletely  air  conditioned.  On  the  ground 
floor  are  the  beverage  and  savoury 
laboratories,  analytical  laboratory,  in¬ 
strument  and  dark  rooms,  and  on  the 
first  floor,  the  dessert  laboratory,  ex¬ 
perimental  kitchen  and  a  well-stocked 
library,  in  which  we  were  pleased  to 
see  Food  Manufacture  prominently 
displayed.  Attached  to  the  front  is  a 
high  single-storey  building  housing  the 
pilot  plant  and  a  raw  materials  store. 


which  has  a  precast  concrete  roof 
which  can  be  removed  in  the  event  of 
future  expansion. 

In  her  speech  at  the  luncheon  at  the 
Queen’s  Hotel,  Viscountess  Lewisham 
said  that  cleanliness  in  the  handling 
and  distribution  of  food  was  of  para¬ 
mount  importance,  and  that  British 
laws  still  did  not  go  far  enough  in  en¬ 
suring  that  food  reaches  the  public  in  a 
completely  safe  and  uncontaminated 
state. 


Lobsters'  1,500-iiiiIe  flight 

A  telephone  call  from  Stromness, 
Orkney,  to  Finisterre  in  France  on  Oc¬ 
tober  20  confirmed  the  successful  com¬ 
pletion  of  a  venture  which,  it  is  hoped, 
will  bring  fresh  prosperity  to  Orcadian 
fishermen.  For  the  first  time  a  batch 
of  Orkney  prime  lobsters — regarded  as 
the  finest  in  Britain — were  exported 
direct  to  the  Continent  by  chartered 
aircraft,  which  made  a  round  trip  of 
1,500  miles  from  Rotterdam  to  convey 
3  tons  of  lobsters  to  Finisterre. 

The  dispatch  was  arranged  by  the 
Orkney  Fishermen’s  Society,  a  co-op¬ 
erative  profit-sharing  body  formed  5 
years  ago.  The  pilot  consignment 
arrived  in  excellent  condition.  The 
society  are  delighted  at  the  experi¬ 
ment’s  success,  and  are  hopeful  that 
the  popularity  of  the  lobsters  will  lead 
to  other  markets  on  the  Continent. 

Previously  the  entire  lobster  catch 


was  sent  to  Billingsgate.  Bigger  profits 
for  l(Kal  fishermen  are  expected  from 
this  direct  contact  with  buyers  abroad. 


Animal  feed  mills 

The  British  Extracting  Co.,  Ltd.,  to¬ 
gether  with  the  Unilever  group,  is  build¬ 
ing  2  compound  mills,  one  at  Port  Sun¬ 
light  and  the  other  near  Avonmouth 
for  the  manufiacture  of  animal  feeding- 
stuffs.  The  mills,  which  are  basically 
similar  in  design,  will  cost  over  £2 
million  each.  Work  has  already  begun 
at  Port  Sunlight,  and  the  mill  is  due 
to  be  completed  in  the  autumn  of  1961 
and  the  other  6  months  later.  An 
existing  mill  alongside  the  Port  Sun¬ 
light  site  will  be  turned  into  a  ware¬ 
house. 

The  new  mill  will  be  able  to  produce 
J  million  tons  annually,  and  will  be 


equipped  to  cope  with  the  100  different 
types  of  feed  which  the  British  Ex¬ 
tracting  Co.  make  and  with  the  short 
production  runs  entailed.  The  mill  will 
l)e  highly  mechanised  with  about 
^20,000  of  capital  for  each  of  the  200 
operatives  to  be  employed. 

It  is  expected  to  increase  production 
by  about  25%  in  relation  to  the  ca- 
pjurity  of  the  existing  mills. 


Addendum 

To  the  list  of  Suppliers  of  Equip¬ 
ment  to  James  Pascall,  Ltd.,  on  p.  379 
of  the  Ctetober  issue  should  be  added 
Wm.  Brierley,  Collier  and  Hartley, 
Ltd.,  who  have  supplied  pulling  ma¬ 
chines,  hot  and  cold  plates,  high  pres¬ 
sure  coil  pan,  fruit  pulping  and  sieving 
machine,  nougat  mixer,  drop  rollers, 
toffee  cutters  and  dipping  pans. 
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Plymouth  potato  crisps  factory 

The  17th  Smith’s  Potato  Crisps  fac¬ 
tory  was  opened  recently  in  Emesettle, 
a  suburb  of  Plymouth.  The  factory 
has  two  production  lines  giving  a  ca¬ 
pacity  of  360,000  packets  of  crisps  a 
week,  but  work  has  already  begun  on  a 
third  line  which  should  completed 
by  the  beginning  of  next  year. 

The  Lord  Mayor  and  Lcidy  Mayor  of 
Plymouth  were  among  the  guests  who 
were  received  by  Mrs.  F.  Smith,  wife 
of  the  late  founder  of  Smith’s,  and  Mr. 
C.  J.  Scott,  managing  director.  Other 
guests  included  Miss  Joan  Vickers 
(M.P.  for  Devonport)  and  representa¬ 
tives  of  the  Plymouth  Licensed  Victu¬ 
allers  Association. 


Food  in  Parliament 

That  popular  food — the  meat  pie — 
is  undergoing  an  exhaustive,  official 
inquiry. 

Just  how  exhaustive  M.P.s  learned 
when  the  subject  was  spotlighted  at 
Westminster. 

Concern  was  expressed  about  a  cer¬ 
tain  disparity  in  the  contents  of  meat 
pies,  and  the  need  to  ensure  reasonable 
standards  in  the  interests  of  consumers 
was  stressed.  For  the  Government  it 
was  stated  that  the  whole  matter  had 
been  referred  to  the  Food  Standards 
Committee.  They  in  turn  were  ap¬ 
proaching  local  authorities  to  get  de¬ 
tailed  facts  about  the  types,  composi¬ 
tion,  labelling  and  price  of  pies  at 
present  being  sold  to  the  public. 

When  will  the  Food  Standards  Com¬ 
mittee  report?  The  Agriculture  Min¬ 
ister,  Mr.  John  Hare,  was  unable  to 
give  any  estimate.  "  You  know  what 
a  complicated  subject  the  composition 
of  meat  pies  is — it  is  almost  as  compli¬ 
cated  as  the  composition  of  the  saus¬ 
age,”  he  observed. 

More  news  about  meat  and,  in  par¬ 


The  Lord  and  Lady  Mayoress  of  Plymouth,  Mr.  and  Mrs.  P.  N.  Washboum,  being 
shown  round  the  new  Plymouth  factory  of  Smith’s  Potato  Crisps,  Ltd.,  by  Mr.  C.  J. 
Scott,  managing  director  of  Smith’s. 


tion,  but  apparently  people  are  put  off 
by  the  look  of  the  fish.  Which  is  a 
pity,  because  if  you  only  know  how  to 
cook  it  the  fish  is  very  good,  according 
to  one  woman  M.P.,  Lady  Tweeds- 
muir,  who  hails  from  the  fishing  centre 
of  Aberdeen,  where  a  good  deal  of  re¬ 
search  on  this  subject  is  being  carried 
on. 

Lady  Tweedsmuir  made  the  point 
that  much  could  be  done  to  develop 
dehydrated  fish  commercially  in  Britain 
but  unfortunately  America  had  got  in 
with  development  first. 

Any  day  now  hungry  M.P.s  may  see 
on  their  menus — "  Today’s  Speci2il — 
Black  Pudding  ^  la  Westminster.”  If 
they  do  it  will  mean  that  the  plea  of 
Mr.  Cyril  Bence  (Labour,  Dunbarton¬ 
shire,  E.)  has  been  answered.  He  com¬ 
plained  in  the  House  one  night : 
”  Black  puddings  seem  to  be  out  of 
fashion.  I  have  never  seen  any  in  the 
House  of  Commons.” 


ticular,  the  project  for  an  official  Meat 
Research  Institute. 

A  small  temporary  station  is  being 
established  near  Cambridge  to  expand 
work  on  meat  research  already  being 
done  at  the  Low  Temperature  Research 
Station  and  elsewhere.  The  new  unit  is 
expected  to  be  in  operation  at  the  end 
of  next  year.  In  the  meantime,  the 
Agricultural  Research  Council  is 
thrashing  out  the  wider  issues  raised 
by  the  plan  put  forward  to  set  up  a 
permanent  centre  for  meat  research  in 
Britain. 

Problem  facing  the  fishing  industry 
— how  to  give  dehydrated  fish  a  palat¬ 
able  appearance. 

There  is  a  great  future  for  dehydra¬ 


Corn  oil  distributors 

Brown  and  Poison,  Ltd.,  have  an¬ 
nounced  that  they  are  now  distributing 
Mazola  com  oil  nationally.  It  is  stated 
that  the  product  does  not  smoke  at 
normal  frying  temperatures,  which 
means  that  smoke-free  frying  is  pos¬ 
sible.  According  to  Brown  and  Poison, 
excess  fat  is  sealed  out  and  the  flavour 
of  the  food  is  sealed  in. 

It  is  also  said  to  be  bland  in  flavour 
and  free  from  the  objectionable  taste 
as.sociated  with  some  other  oils.  Medi¬ 
cal  research  is  showing  that  com  oil 
may  have  specific  advantages  over 
other  fats  in  the  control  of  certain  heart 
conditions. 


Krunzp  A^e  FinmI 

Food  excavated  by  the  British  School  of  Archeology  in  Jerusalem,  from  a  totnb 
in  the  world's  oldest  town,  ancient  Jericho,  and  estimated  to  be  4,000  years  old, 
has  been  handed  over  to  the  Food  Research  Association,  Leatherhead,  Surrey,  for 
investigation.  As  the  foods  have  been  subjected  to  normal  atmospheric  conditions 
in  the  tomb,  the  scientists  are  anxious  to  find  out  what  has  caused  them  to  be  in 
such  a  surprising  state  of  preservation.  The  picture  shows,  on  the  left,  meat 
which  when  it  was  found,  was  still  attached  to  bone,  in  the  centre  is  what  is 
thought  by  archeologists  to  be  some  form  of  cereal.  The  substance  on  the  right  is 
thought  to  be  bread. 
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OUITEK  DICTA 

9  The  test  of  a  woman  is  her 
approach  to  oysters. — Peter 
Simple,  Daily  Telegraph. 

^  Please  let  me  in  closing  ask 
that  you  look  into  your  super¬ 
markets  and  see  what  is  happen¬ 
ing  to  your  product  when  it  hits 
the  consumer. — American  Meat 
Institute  session  speaker. 

%  You  know  what  a  compli¬ 
cated  subject  the  composition  of 
a  pie  is.  It  is  almost  as  compli¬ 
cated  as  that  of  a  sausjige. — Mr. 
John  Hare,  Minister  of  Agricul¬ 
ture,  Fisheries  and  Food. 

0  It's  very  different  there  (in 
U.S.A.) — they  go  in  for  such 
bizarre  concoctions  as  the  "  Aw¬ 
ful-Awful,”  a  dollar’s  worth  of 
ice  cream  in  a  huge  tulip  glass, 
each  scoop  covered  with  a  differ¬ 
ent  sauce. — Press  handout. 

9  Spaghetti,  noodles  and  ravioli 
are  considered  interesting,  pro¬ 
gressive  and  enterprising.  Long 
spaghetti  are  considered  exotic, 
better  class,  ”  right  for  young 
people.”  Pasta  conveys  an  im¬ 
age  of  Italian  sunshine  and  good 
eating. — Press  handout. 

%  Please  do  not  let  it  be  for¬ 
gotten  that  these  vegetables  are 
ultimately  intended  to  be  eaten. 
Although  all  the  other  factors  in 
their  growth  and  management 
are  important,  please  spare  a 
thought  for  their  taste. — H.R.H. 
Prince  Philip. 

9  Lord  Woolton  was  at  his 
happiest  applying  the  technique 
of  an  unusual  business  man  to 
stocking  the  nation’s  larder.  An 
Argentine  Ambassador  finds  him 
a  shrewd  eccentric  bargainer 
over  meat  and  an  Egytian  sugar 
king  melts  at  his  touch. — Book 
Review,  The  Times. 

^  The  Hanson  White  Publish¬ 
ing  Co.,  Ltd.,  are  the  first  firm, 
so  far  as  I  am  aware,  in  this 
country  to  supply  greeting  card 
envelopes  with  peppermint  fla¬ 
voured  flaps,  a  feature  many  ob- 
jt-ctors  to  normal  gum  ”  flavour¬ 
ing  ’  ’  have  been  asking  for  for 
many  years. — National  News¬ 
agent  Bookseller  Stationer. 

0  A  soup  sold  as  ”  Shark’s  Fin 
Soup  ”  was  stated  to  be  prepared 
from  "  chicken,  gelatine,  fish; 
flavoured  with  soy  extract,  yeast 
extract,  onions,  carrots,  spices, 
herbs,  monosodium  glutamate, 
garnished  with  Shark’s  Fin  and 
parsley.”  The  main  constituent 
was  gelatine. — Chelsea  public 
analyst’s  report. 


Built  by  Mann  Egerton  and  Co.,  Ltd.,  and  fitted  with  a  Thermo  King  refrigera¬ 
tion  unit,  this  25  ft.  semi-trailer  is  the  first  vehicle  of  its  kind  so  fitted  operating 
in  Britain  today.  The  10/ ii  ton  semi-trailer  has  a  storage  capacity  of  approxi¬ 
mately  1,000  CM.  ft.,  the  increased  payload  being  made  possible,  it  is  claimed, 
by  using  the  refrigeration  unit  which  fits  on  the  front  of  the  container,  instead  of 
the  interior  of  the  compartment.  The  unit  is  said  to  be  compact,  operated  by  a 
petrol  engine  or  electric  motor  {changeable  from  one  to  the  other  by  means  of  one 
switch)  and  fully  automatic.  Trunking  in  the  container  ensures  that  cold  air  is 
evenly  distributed  over  the  whole  length  of  the  body.  The  temperature  may  be 
reduced  to  -20°F.  and  refrigeration  is  by  forced  convection. 


Liquid  COo  refrigeration 

A  new  process  may  mean  that  perish¬ 
able  focxlstuffs,  such  as  fish,  meat  and 
game,  can  be  delivered  from  the  High¬ 
lands  to  London  and  the  south  in  a 
much  fresher  condition  than  has  been 
possible  hitherto.  The  Distillers  Com¬ 
pany,  Ltd.,  British  Railways,  and  a 
frozen  fcxDds  company  have  co-operated 
in  an  experiment  with  the  new  method, 
perfected  by  D.C.L.,  which  employs 
liquid  carbon  dioxide.  This  is  a  variant 
of  dry  ice,  which  has  been  used  as  a 
preservative  until  now.  It  is  claimed 
that  the  new  process  is  100%  more 
efficient. 

The  demonstration  was  arranged  at 
the  premises  of  Moray  Firth  Foods, 
Ltd.,  Bunchrew,  near  Inverness.  A  con¬ 
signment  of  scampi  was  loaded  on  a 
B.R.  container  for  transport  to  the 
West  Kent  cold  store,  where  they  will 
be  kept  for  distribution  to  wholesalers 
in  the  London  area.  The  scampi  were 
sprayed  with  liquid  carbon  dioxide 
from  a  road  tanker  sent  north  by 
D.C.L. 

Within  seconds  their  temperature  was 
reduced  to  —  s'F.,  as  compared  with 
I5°F.  under  the  old  method.  It  was 
stated  that  the  scampi  would  keep  in¬ 
definitely  at  this  temperature  with 
ordinary  refrigeration. 


Slaughterhouse  regulations 

A  statutory  form  of  slaughterhouse 
licence  and  of  application  for  a  licence 
is  to  be  brought  into  use  from  Janu¬ 
ary  I  next.  Until  now,  there  has  been 
no  standard  form  throughout  the 


country  either  for  application  to  a  local 
authority,  or  of  the  licence  itself.  This 
has  meant  that,  in  some  areas,  the 
licence  has  not  clearly  defined  the  ex¬ 
tent  of  the  premises  or  land  to  which 
it  relates. 

Regulations  made  last  year  have 
paved  the  way  for  improved  standards 
of  hygiene  and  humane  treatment  of 
animals  in  slaughterhouses,  and  it  is 
important  that  there  should  be  no 
doubt  about  identifying  the  premises 
to  which  they  apply,  "The  new  forms 
are  designed  to  provide  clear  identifica¬ 
tion,  without  putting  an  undue  burden 
on  the  applicant  in  providing  the  par¬ 
ticulars.  Copies  of  the  licences  will  be 
kept  by  local  authorities  as  a  record 
which  will  be  open  to  public  inspection. 


United  Glass  rename  h.o. 

A  link  with  old  London  has  been 
forged  by  the  renaming  of  the  head 
office  of  United  Glass,  Ltd., in  Leicester 
Street,  London. 

The  9-storey  building  which  over¬ 
looks  Leicester  Square  is  now  called 
Leicester  House.  It  stands  near  the 
site  of  the  former  Leicester  House  built 
l)etween  1632  and  1636  by  Robert  Sid¬ 
ney,  Earl  of  Leicester,  and  which 
represented  the  first  development  of 
Leicester  Fields,  later  Leicester  Square. 
The  okl  Leicester  House  became  the 
home  of  royalty  and  later  a  museum 
of  natural  history.  It  was  pulled  down 
after  being  disposed  of  in  a  guinea-a- 
ticket  lottery. 

United  Glass  have  had  their  head¬ 
quarters  in  the  new  Leicester  House 
since  1938. 
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Mr.  C.  L.  Rowe  Mr.  L.  C.  Haines 


PEOPLE 

Mr.  C.  L.  Rowe  has  retired  after 
being  managing  director  of  Libby,  Mc¬ 
Neill  and  Libby,  Ltd.,  for  12  years. 
Bom  in  Toledo,  Ohio,  Mr.  Rowe  has 
spent  most  of  his  life  in  the  U.K. 

Mr.  L.  C.  Haines,  a  director  since 
1938,  succeeds  Mr.  Rowe  as  managing 
director.  He  joined  the  firm  in  1924 
at  their  head  office  in  Chicago. 


The  Minister  of  Agriculture,  Fisher¬ 
ies  and  Food  has  appointed  Mr. 
G.  F.  A.  Burgess  and  Mr.  L.  W. 
Phillips,  c.b.e.,  as  part-time  members 
of  the  Sugar  Board.  He  has  also  re¬ 
appointed  Mr.  F.  E.  Harmer,  c.m.g., 
as  a  part-time  member  for  a  further 
term. 


Mr.  James  Pullen,  secretary  and 
sales  manager  of  Energen  Foods  Co., 
Ltd.,  has  been  appointed  a  director. 


Mr.  G.  J.  Holliday  has  been  ap¬ 
pointed  to  the  newly  created  position 
of  sales  supervisor  for  the  Greater 
London  area  by  John  and  E.  Sturge, 
Ltd.,  and  will  deal  mainly  with  the 
food,  soft  drinks  and  pharmaceutical 
industries. 

Mr.  L.  R.  Tomlinson  has  joined  the 
company  from  Allied  Colloids,  Ltd.,  as 
a  technical  sales  representative. 


Mr.  C.  W.  E.  Collins  has  been  ap¬ 
pointed  managing  director  and  Mr. 
P.  N.  Fletcher  sales  director  of 
Lever’s  Feeds,  Ltd. 

Mr.  Collins  joined  Unilever  in  1928. 
In  1952  he  was  app>ointed  sales  man¬ 
ager  for  Lever’s  Feeds,  Ltd.,  in 
Southern  England,  and  in  1957  was 
made  a  director. 

Mr.  Fletcher  joined  Unilever  in 
1934.  He  became  a  director  of  Lever’s 
Feeds,  Ltd.,  in  1957. 

Among  other  new  appointments  are 
those  of  Mr.  D.  A.  Douglas  as  general 
sales  manager,  Mr.  K.  V.  Livesey  as 
southern  area  sales  manager  and  Mr. 
R.  H.  Grimes  as  advertising  manager. 


Mr.  R.  A.  S.  Lacey 


Mr.  L.  H.  Meyer 


Mr.  S.  R.  Mansfield  has  been  ap¬ 
pointed  chairman  and  joint  managing 
director  and  Mr.  K.  Bohemen  deputy 
chairman  and  joint  managing  director 
of  Polak  and  ^hwarz  (England),  Ltd. 
In  addition,  Mr.  J.  F*ickthall,  f.r.i.c., 
and  Mr.  R.  A.  S.  Lacey,  a.r.i.c.,  have 
been  appointed  directors. 

Mr.  Pickthall,  who  joined  the  com¬ 
pany  in  1947,  is  chief  chemist  and  per¬ 
fumer  and  an  author  and  lecturer.  He 
is  a  past  President  of  the  Society  of 
Cosmetic  Chemists  of  Great  Britain. 

Mr.  Lacey  joined  the  company  in 
1948  and  has  been  in  charge  of  de¬ 
velopment  work  connected  with  the 
company’s  activities. 

• 

Dr.  W.  G.  Senior,  Chief  Dental 
Officer  at  the  Ministry  of  Health,  has 
been  formally  installed  as  chairman  of 
the  Royal  Society  for  Health  for 
1959-60. 

• 

Mr.  G.  T.  F.  Royle,  the  managing 
director  of  Mono  Containers,  Ltd.,  has 
retired  after  33  years’  service  with  the 
company. 

Mr.  L.  I.  Baxter,  a.c.a.,  who  joined 
Mono  Containers  in  1932,  has  been  ap¬ 
pointed  managing  director. 

• 

Mr.  S.  Sutherland  Smith,  retail 
marketing  manager  of  Mac  Fisheries, 
Ltd.,  has  joined  the  Buxted  Chicken 
Co.  as  marketing  director.  He  joined 
Unilever  as  a  management  trainee  in 
1946,  being  seconded  to  Mac  Fisheries, 
where  he  had  further  training  in  shop 
management,  and  later  as  manager  of 
a  group  of  branches,  before  being  made 
responsible  for  advertising,  merchand¬ 
ising,  shop  design  and  development  for 
the  whole  of  Mac  Fisheries  organisa¬ 
tion. 

• 

Mr.  D.  H.  C.  Jefferson  and  Mr. 
J.  T.  Swift  have  been  appointed  di¬ 
rectors  of  Three  Cooks,  Ltd. 

Mr.  Jefferson,  who  joined  the  firm  in 
1047  as  a  management  trainee,  was  ap¬ 
pointed  works  manager  in  1954.  He 
serves  on  the  packaging  sub-committee 
of  the  Food  Manufacturers’  Federation 
and  various  British  Standard  Institute 
committees. 

Mr.  Swift  joined  the  firm  in  1947  as 
sales  manager. 


Mr.  J.  Pickthall  Mr.  L.  Smith 


Mr.  L.  H.  Meyer,  m.inst.r.,  has 
joined  the  refrigeration  division  of 
U.D.  Engineering  Co.,  Ltd.  He  has 
specialised  in  flow  refrigerating  pro¬ 
cesses,  and  his  function  in  this  new 
appointment  will  be  to  co-ordinate  the 
design  experience  of  the  refrigeration 
and  conveyor  divisions  of  UDEC  in 
the  development  of  mechanised  quick 
freezing  plants,  ice  cream  hardening 
tunnels,  and  cooling  and  drying  con¬ 
veyors  for  food  and  chemical  plants. 


Mr.  John  R.  Hobday  has  been  ap¬ 
pointed  Birmingham  area  branch  man- 
iiger  by  Peerless  and  Ericsson,  Ltd. 

After  spending  a  short  time  on  the 
siiles  staff  of  a  plastics  manufacturing 
company,  Mr.  Hobday  joined  Peerless 
and  Ericsson  in  1954  ^  ^  trainee  sales 
representative.  He  underwent  six 
months’  training,  and  has  since  repre¬ 
sented  the  company  in  London,  Lanca¬ 
shire  and  Staffordshire. 


Obituary 

The  death  occurred  on  October  16  of 
Mr.  Archibald  J.  Stockwell,  joint 
managing  director  of  Rayner  and  Co., 
Ltd.  He  was  educated  at  Whitgift 
School  and  joined  the  firm  in  1918.  Ten 
years  later  he  became  joint  managing 
director  with  his  brother,  Mr.  Leo.  H. 
Stockwell,  the  present  chairman.  Mr. 
A.  J.  Stockwell  served  on  several  com¬ 
mittees  of  the  Food  Manufacturers’ 
Federation  during  and  after  the  war. 
He  retired  from  the  business  just  be¬ 
fore  his  death. 


The  death  occurred  on  October  28  of 
Mr.  Lionel  Smith,  commercial  direc¬ 
tor  of  Benjamin  Electric.  Ltd.,  at  the 
age  of  56.  He  entered  the  service  of 
the  company  in  1925  as  sales  engineer, 
later  becoming  manager  of  the  sales 
department,  then  personal  assistant  to 
the  late  Mr.  Guy  Campbell,  and  even¬ 
tually  was  elected  to  the  board  in  1938 
as  commercial  director. 

He  was  a  member  of  the  E.L.F.A. 
Council.  A  keen  yachtsman,  he  was  a 
member  of  both  the  Royal  Thames 
Yacht  Club  and  the  Royal  Ocean 
Racing  Club,  and  took  part  in  many 
races. 
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Food  News  Overseas 


World  sardine  meeting  a  success 

The  World  Scientific  Meeting  in 
Rome  on  the  Biology  of  Sardines  (see 
April,  p.  142)  has  now  been  held,  and 
its  final  report  has  been  issued. 

The  meeting,  convened  by  F.A.O., 
was  attended  by  more  than  50  special¬ 
ists  from  26  countries,  and  some  60 
papers  were  presented.  It  was  a  "  uni¬ 
versal  success,”  said  the  delegates,  in 
a  resolution  thanking  F.A.O.  for  con¬ 
vening  and  running  the  meeting. 

The  nine  general  recommendations 
of  the  meeting  call  for  F.A.O.  leader¬ 
ship  in  dealing  with  international  sar¬ 
dine  problems.  Specifically  F.A.O. 
was  asked  to  publish  an  annotated 
bibhography  on  sardine  research  and  a 
directory  of  sardine  research  institu¬ 
tions,  and  to  strengthen  the  work  of 
producing  synopses  on  species  of  sar¬ 
dines  and  other  fishes  of  economic 
value. 

The  meeting  also  called  on  F.A.O.  to 
convene  ”  follow-up  meetings  on  the 
biology  of  sardines  ”  and  on  other 
species  ”  for  which  major  fisheries 
exist,"  promote  standardisation  of  rou¬ 
tine  methods  used  in  research  pro¬ 
grammes,  encourage  exchange  visits 
between  scientists  and  focus  attention 
on  the  need  to  improve  specialised  re¬ 
search  on  sardines. 


Dutch  grain  plant 

Machinefabriek  Brabant,  D.  van 
Opstal  N.V.,  Zevenbergen,  Holland, 
has  received  an  order  for  the  supply  of 
a  complete  equipment  for  a  grain  tran¬ 
shipment  plant  to  be  erected  at  Am¬ 
sterdam.  The  order  is  valued  at  about 
^900,00. 

In  view  of  this  order,  the  factory 
specialising  in  machinery  and  plant  for 
processing  cereals  and  flour  will  have 
to  extend  its  works  and  increase  its 
staff  from  300  to  about  500. 


Australian  subsidiary 

Mono  Pumps,  Ltd.,  have  established 
a  new  company  known  as  Mono  Pumps 
(Australia)  Pty.,  Ltd.,  to  foster  busi¬ 
ness  interests  throughout  Australasia. 

The  chairman  of  this  new  Australian 
subsidiary  is  Sir  Giles  Chippindall, 
G.B.E.,  who  has  filled  many  administra¬ 
tive  posts  in  the  Government  of  Aus¬ 
tralia.  An  Australian  by  birth.  Sir 
Giles  Chippindall  has,  in  recent  years, 
extended  his  valuable  services  to  many 
directorships  in  important  Australian 
companies,  including  that  of  vice¬ 


chairman  to  the  Trans- Australian  Air¬ 
lines.  The  managing  director  is  G.  H. 
Snow,  who  established  the  first  branch 
office  in  Australia. 

Immediate  services  for  the  Austra¬ 
lian  market  are  provided  by  the  pump 
assembly  works  and  head  offices  at 
Burwood,  Melbourne,  with  similar 
facilities  at  Sydney. 


Cocoa  crop  forecasts 

The  Statistical  Committee  of  the 
FAO  Cocoa  Study  Group  has  made  the 
following  forecasts  of  world  cocoa  pro¬ 
duction  for  1959-60  and  of  world  cocoa 
grindings  for  i960,  together  with  the 
revised  figures  for  the  two  previous 
years. 

World  production  of  cocoa  beans  for 
1959-60  is  estimated  at  898,000  metric 
tons.  This  is  17,000  tons  more  than  the 
revised  estimate  of  881,000  for  1958- 
59  and  132,000  tons  more  than  the  re¬ 
vised  estimates  for  1957-58. 

Crops  in  Africa  were  generally  better 
than  last  year,  except  for  Nigeria, 
where  the  present  figure  of  125,000  tons 
is  below  last  year’s  all-time  record  crop 
of  142,400  tons. 

For  Ghana  the  main  crop  is  esti¬ 
mated  at  255,000  tons,  compared  with 
230,000  for  1958-59.  The  minor  crop 
starting  next  spring  is  estimated  at 
15,000  tons,  compared  with  the  record 
production  of  30,000  tons  last  year. 
The  total  production  for  Ghana  is  esti¬ 
mated  at  270,000  tons,  which  is  10,000 
tons  more  than  the  revised  estimate  for 
1958-59  and  60,000  tons  more  than  in 

1957-58. 

For  Brazil,  the  committee  estimated 
total  production  at  170,000  tons,  com¬ 
pared  with  163,000  tons  in  1958-59,  In 


view  of  the  fact  that  the  important 
temporao  crop  runs  between  May  and 
September  of  i960,  the  committee  in¬ 
cluded  a  figure  based  on  the  average  of 
recent  years. 

The  committee  estimated  world 
grindings  of  raw  cocoa  beans  in  i960  at 
841,000  tons.  This  was  26,000  tons 
more  than  the  revised  estimate  of 
815,000  for  1959,  and  23,000  tons  more 
than  the  revis^  estimate  for  1958. 

The  dechne  in  prices  in  1959  is  ex¬ 
pected  to  arrest  the  fall  in  consump¬ 
tion  and  to  stimulate  some  increases  in 
i960.  The  sharply  lower  grinding 
figures  for  some  of  the  major  consum¬ 
ing  countries  were  not  due  entirely  to 
lower  consumption  of  chocolate  pro¬ 
ducts,  but  were  related  in  part  to 
higher  imports  of  semi-process^  cocoa 
products  as,  for  instance,  in  the  United 
States  and  in  the  United  Kingdom. 


Sicilian  orange  juice  plant 

As  a  result  of  Netherlands-Italian 
co-operation,  the  Naarden-Speda  fac¬ 
tory  at  Catania  (Sicily)  is  now  in  pro¬ 
duction.  This  plant  is  equipped  for  the 
extraction  and  concentration  of  orange 
juice  for  use  in  the  soft  drinks  indus¬ 
try.  Production  is  under  the  control  of 
the  N.V.  Chemische  Fabriek  Naarden, 
who  have  sent  their  experts  to  Ca¬ 
tania. 

This  new  source  of  production  will 
enable  the  requirements  of  the  Dutch 
juice  processing  industry  to  be  met 
within  the  framework  of  the  European 
Common  Market.  The  first  consign¬ 
ments  from  the  new  crop  are  expected 
to  arrive  in  Holland  shortly. 


New  Zealand  coffee  plant 

The  Nestis  Co.  has  decided  to  build 
its  own  plant  in  New  Zealand.  Be¬ 
cause  of  import  restrictions,  Nescafe 
has  been  off  the  market  in  New  Zea¬ 
land,  and  in  recent  months  a  new 
brand  of  soluble  coffee  made  in  North 
Island  has  been  marketed  in  co-opera¬ 
tion  with  a  local  co-operative  dairy. 

Nestles  hope  to  recapture  the  mar¬ 
ket,  and  plan  to  have  their  plant  ready 
within  18  months.  The  new  factory 
will  cost  alx)ut  £350,000,  and  about 
nine-tenths  of  that  will  be  spent  in 
New  Zealand. 

A  site  has  not  yet  been  selected. 

While  final  plans  are  being  approved, 
the  government  has  given  a  concession 
to  Nestis  for  the  import  of  bulk  sup¬ 
plies  of  Nescafe,  to  be  packed  in  Auck¬ 
land. 
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Paekaging 


Disposable  beakers  made  from  a  new 
British  Resin  Products  heat-resistant 
polystyrene  by  Mono  Containers,  Ltd., 
are  claimed  to  impart  no  taste  whatever 
to  beverages. 


Plastic  disposable  beakers 

Disposable  thin-walled  polystyrene 
beakers,  stated  to  be  hygienic,  non¬ 
toxic  and  to  impart  no  taste,  are  now 
being  manufactured  by  Mono  Con¬ 
tainers,  Ltd. 

These  beakers  or  cups  are  moulded 
in  Styron  440  polystyrene,  a  new  high 
impact  material  for  which  outstanding 
heat  resistance  is  claimed.  They  are 
made  by  a  special  vacuum-forming 
process  said  to  ensure  a  continuous 
output  and  unvarying  (]uality. 

A  beaker  holds  7,  8,  10  or  12  oz.,  and 
the  upper  central  portion  is  ridged 
round  the  circumference  to  minimise 
discomfort  to  the  fingers  when  a  hot 
liquid  is  being  drunk.  A  moulded-in 
roll  lip  makes  for  improved  comfort  in 
the  mouth  and  increases  the  beaker’s 
rigidity. 

According  to  the  makers,  plastics 
beakers,  unlike  the  waxed  paper  types, 
impart  no  taste  whatever  to  a  drink. 


Dairy  ice  cream  wrap 

J.  Lyons  and  Co.,  Ltd.,  have 
adopted  an  aluminium  foil  wrap  for 
their  Lyons  Maid  Dairy  Bar.  The  foil, 
made  by  Venesta,  Ltd.,  comprises 
0.000  mm.  aluminium  film  laminated 
to  13J  lb.  double  crown  tissue,  and  is 
supplied  in  reels  5J  in.  wide  embossed 
medium  pinhead. 

The  foil  is  fed  to  a  double  end  fold 
machine  which  produces  wrapped 
pieces  of  ice  cream  at  the  rate  of  11,000 
per  hr. 


Two  uses  for  the  Ventoplas  Co.’s 
ventilated  polythene  are  tea  bags  (top) 
and  sausage  wrappings  (bottom). 

Controlled  ventilation  polythene 

Polythene  which  is  ventilated  by 
holes  so  minute  that  the  material  is 
claimed  to  prevent  shrinkage,  preserve 
the  appearance  of  food,  keep  it  safe 
from  insect  contamination,  even  when 
it  reaches  unrefrigerated  display  in  the 
shops,  is  marketed  by  the  Ventoplas 
Co. 

In  the  wrapping  of  bacon,  the  use  of 
Ventoplas,  as  the  material  is  called,  has 
been  shown  in  an  experiment  in  which 
wrapped  and  unwrapped  bacon  were 
placed  in  a  container  holding  Lucilia 
sericata  maggots  to  prevent  the  pene¬ 
tration  of  the  maggots  into  the  wrapped 
piece.  Weight  losses  can  also  be  con¬ 
trolled  by  use  of  this  material,  accord¬ 
ing  to  the  makers. 

The  makers  also  claim  that  their 
material  is  the  cheapest  for  wrapping 
sausages. 

A  potential  use  which  is  said  to  have 
attracted  much  attention  in  the  tea 
trade  is  for  tea  bags.  The  polythene  is 
stated  to  be  inert  and  does  not  affect 
the  flavour  of  the  brew,  which,  the 
makers  say,  is  a  main  disadvantage  of 
filter  papers  now  being  used. 


These  sweet  jar  lids,  moulded  by  Ranton 
and  Co.,  Ltd.,  from  Rigidex  polythene 
supplied  by  British  Resin  Products,  are 
claimed  to  be  unbreakable,  and  are 
available  in  four  colours. 

Sweet  jar  lids 

What  are  claimed  to  be  unbreakable 
sweet  jar  lids  are  now  being  moulded 
in  Rigidex  polythene  by  Ranton  and 
Co.,  Ltd.  At  the  moment  they  are 
being  made  in  4  in.  size  only.  The 
colours  available  are  black,  red,  blue 
and  amber. 

The  polythene  is  supplied  by  British 
Resin  Products,  Ltd. 


Tea  sachets 

Sachet-packed  tea  is  now  available 
in  a  series  of  which  “  pots  for  i  and  2  ” 
are  already  being  supplied  by  Stephen 
Carwardine,  Ltd.,  of  Bristol. 

Advantages  of  the  system  are  said 
to  include  less  waste,  through  using 
exact  quantities,  and  easy  pouring 
from  the  tear-open  pack. 

The  new  sachets  are  made  from  ma¬ 
terial  designed  and  supplied  by  the 
Robinson  Waxed  Paper  Co.,  Ltd.  It  is 
a  special  glassine,  treated  with  a  pro¬ 
prietary  Lustralac  heat-sealing  plastic 
coating. 

The  sachets,  which  are  filled  and 
heat  -  sealed  on  three  edges  on  an 
automatic  machine,  are  supplied  in 
reel  form  and  printed  in  2-colours  by 
the  Densatone  process,  with  a  simple 
grid  design  using  distinguishing  colours 
for  the  different  measures  of  tea. 
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Trade  Marks 

BAKA. — 13784,253.  Vegetable  preserves, 
fruit  preserves,  vegetable  juices  anti  fruit 
pulp.  Baka  Canned  Goods  Factory,  Ltd., 
lo.  Ten  Mills  Road,  Kaniath  Hachayal, 
Israel. 

GEL. — 783,747.  Quick  frozen  pastry. 

G.  £.  Leatherland,  Ltd.,  20  and  22.  St. 
Andrew's  Street,  Newcastle-upon-Tyne. 
VITARICE. — 784,747.  Rice  for  sale  in 
the  U.K.  and  for  export  otlier  than  to 
Northern  Rhodesia.  White  Tomkins  and 
Courage,  Ltd.,  48,  Mark  Lane,  London, 
E.C.3. 

KRAFT  MIRACLE.— 776,423.  Cheese, 
preparations  made  principally  of  cheese 
for  food  for  human  consumption.  Welsh 
rarebit,  salad  cream,  mayonnaise,  horse¬ 
radish  cream,  sandwich  spread  made  prin¬ 
cipally  of  gherkins,  salad  dressing  and 
margarine.  Kraft  Foods,  Ltd.,  Morris 
House,  Berkeley  Square,  London,  W.i. 
SALAD  DAYS. — 784,356.  Salad  oil. 
Leon  Frenkel,  Ltd.,  28a,  Basinghall 
Street,  London,  E.C.2. 

KRAFT  CHEESE  SNAKS.— 785,232. 
Cheese;  preparations  consisting  mainly  of 
cheese;  and  preparations  included  in 
Class  2y  flavoured  with  cheest;.  Kraft 
Foods,  Ltd.,  Morris  House,  Berkeley 
Square,  lx>ndon,  W.i. 

UNIBRESSE.— B788,6i7,  Cheese.  French 
Dairy  Farmers,  Ltd.,  299,  Fulham  Road, 
London,  S.W.io. 

GOORMETA. — 790,870.  All  goods  in¬ 

cluded  in  Class  29.  Distrifoods,  Ltd., 
7a,  Duke  Hill  Street,  London,  S.E.i. 
PREFECT. — 791,069.  Milk.  Co-opera¬ 
tive  Wholesale  Society,  Ltd.,  i.  Balloon 
Street,  Manchester. 

HTPEL. — 791,411.  Margarine,  butter, 
edible  lard,  shortening  fats,  and  animal 
fats  an<l  vege  table  fats  and  mixtures  of 
animal  fats  and  vegetat)le  fats,  all  b<nng 
substances  for  use  as  food.  August  Pel- 
lerin.  Ltd.,  ”  Ia-  Dansk  Factory,”  15, 
Princes  Street,  Northam,  Southampton. 
PORTIA. — 791,747.  Canned  fruits  and 
vegetables.  Eastern  Counties  Preserves 
(1940),  Ltd.,  Bridge  Rojid,  Long  Sutton, 
Spalding,  Lines. 

TWIN  MAID. — 13783,031.  Ice  cream,  ice 
cream  conh-ctions  and  water  ices.  J. 
Lyons  and  Co.,  Ltd.,  Cadl)y  Hall,  Lon¬ 
don,  W.14. 

GOLD  MEAD. — 13787,778.  Biscuits 
(other  than  biscuits  for  animals).  Frears, 
Ltd.,  Woo<lgate,  Leicester. 
OHOO-O-TEENS. — 786,654.  Ch<x:olate, 
chocolates  and  non-medicated  confec¬ 
tionery  consisting  of  or  containing  choco¬ 
late.  H.  S.  Whiteside  and  Co.,  Ltd., 
Parkhouse  Works,  Parkhouse  Street,  Ix)n- 
don,  S.E.5. 

JAOKO. — 789,729.  Biscuits  (other  than 
biscuits  for  animals),  chocolate,  choco¬ 
lates  and  non-medicated  confectionery. 
Cadbury  Brothers,  Ltd.,  Bournville,  Bir¬ 
mingham. 

KIDDY  STICKS. — B79o,2o8.  Chocolate, 
chocolates  and  non-medicated  confec¬ 
tionery.  W.  and  M.  Duncan,  Ltd.,  27, 
Beaverhall  Road,  Edinburgh. 

CAFOLIN. — 790,783.  Coffee,  coffee 
essence,  coffee  extract,  chicory  and  pn- 
parations  of  coffee  and  chicory.  The 
Cafolin  Co.,  Ltd.,  20,  Eastcheap,  Lon¬ 
don.  E.C.3. 

CUCKOO. — 791,238.  Icecream,  icecream 
confections,  mixtures  for  use  in  making 
ice  cream  and  water  ices.  J.  Lyons  and 
Co.,  Ltd.,  Cadby  Hall,  London,  W.14. 


NieWIT. — 790,825.  Non-medicated  choco¬ 
late  conh  etionery  and  cocoa  products  for 
food.  Ohocoladefabriek  Nicolaas  Wit 
N.V.,'  72,  Lagedijt,  Zaandijk,  Nether¬ 
lands. 

LINDA.— 7<  >1,245.  Tea  in  packets. 
Brash  Brothers  (Tea),  Ltd.,  13  Rood 
Lane,  I^ndon,  E.C.3. 

JUMBO. — 786,434.  Nuts  included  in 
Class  29.  H.  S.  Whiteside  and  Co.,  Ltd., 
Parkhouse  Works,  Parkhouse  Street,  Lon¬ 
don,  S.E.5. 

PASTRO. — 786,465.  Margarine,  edible 
cooking  fats  and  edible  oils  (for  food). 
Clyde  Oil  Extraction,  Ltd.,  King  George  V 
Dock,  Glasgow,  S.W.i, 

New  patents  are  from  the  Journal  of 
Patents  and  new  trade  marks  are  from 
the  Trade  Marks  Journal.  In  each  case 
permission  to  publish  has  been  given  by 
the  Controller  of  Her  Majesty’s  Stationery 
Office.  Each  of  the  publications  is  ob¬ 
tainable  from  the  Patents  Office.  25, 
Southampton  Buildings.  London.  IF.C.2. 


Technical  Press  Review 

December 

Dairy'  Engineering. — Outlook  for 
Milk  and  Milk  Products;  Yugo¬ 
slavia's  Milk  Powder  Industry;  Co¬ 
operative  Butter  Venture  in  Den¬ 
mark;  The  Microscope  for  Dairy 
Chemists;  Reporting  the  Dairy 
Show;  Labour-saving  Method  of 
Making  Cheddar  Cheese. 

Manufacturing  Chemist. — Pump¬ 
ing:  Chemical  Pumps;  Pumping 
Review;  Use  of  Agar  Films  as 
Ultrafilters;  Perfumes  for  Cos¬ 
metics — Suntan  Preparations;  Vita¬ 
min  Products. 

World  Crops. — Preview  of  the 
Smithfield  Show;  Tropical  Crops; 
Coffee  in  India;  Weed  Control  in 
Sugar  Cane;  Crop  Protection  by 
Seed  Treatment — 2;  The  Machine  in 
Tropical  Agriculture — 4;  Paint  in 
Tropical  Climates. 

Chemical  and  Process  Engineer¬ 
ing. — Electricity  in  Chemical  Work  : 
Electric  Surface  Heating  for  Sur¬ 
face  Areas;  Economical  Electricity 
Generation  in  a  Pharmaceutical 
Factory;  Electric  Furnaces  in  Chem¬ 
ical  Manufacture;  Size  Reduction; 
Hypo  from  By-product  Sulphite; 
Utilities  and  Services  in  the  Chem¬ 
ical  Industry;  Atomic  Energy: 
Swedish  Heavy  Water  Pr<x:ess. 

Paint  Manufacture. — Guide  to 
New  Resins;  Glycerol  Alkyds  have 
many  Us«*s:  J.  S.  Craig's  New 
Paint  Factory;  Chemistry  of  Amino 
Resins. 

For  specimen  copies  write  to 
Leonard  Hill  House,  Eden  Street. 
London,  N.W.t, 


New  Companies 

Bacon  Packers,  Ltd.  (635638.)  37, 

Hanging  Ditch,  Manchester.  £100.  Dirs. : 
D.  VV.  and  J.  A.  Ostenfield. 

G.  Barraclough  (Soft  Drinks),  Ltd. 
(636399.)  To  take  over  the  bus.  of  soft 
drinks  mnfrs.  carried  on  at  Inkerman 
Street,  Cutler  Heights  Land,  Dudley 
Hill,  Bradford,  as  "G.  Barraclough,” 
etc.  £25,000.  Dirs. :  Gladys,  Bernard 
and  Ronald  Cawthray. 

Food  Manufacturers  (G.B.  Company), 
Ltd.  (636458.)  Barclays  Bank  Building, 
Hamilton  Road,  Trading  Estate,  Slough. 
;{too.  Dirs. :  C.  E.  Pratt  and  E.  L.  Halli- 
well. 

Freez  King  International,  Ltd.  (635861.) 
To  carry  on  the  bus.  of  mnfrs.  of  and 
dirs.  in  ice  cream  freezers  and  refrigerat¬ 
ing  equipment  and  food  storage  or  dis- 
pt-nsing  cabinets,  etc.  /too.  Subs. : 
S.  E.  Q.  Henriques  and  A.  T.  Bruce,  199, 
Piccadilly,  London,  W.i. 

Gilbert  Harris  Exotic  Food  Go.,  Ltd. 
(635460.)  Fitzjf)hns  Road,  Barby  Road, 
Rugby.  £500.  Dirs. :  G.  M.  and  Patricia 
Harris  and  P.  E.  G.  Stebbings. 

Harris's  Scotch  Eggs,  Ltd.  (637076.) 
5,  St.  John  Street,  London,  E.C.i.  To 
carry  on  the  bus.  of  making  Scotch  eggs, 
etc.  £100.  Dirs.:  Wm.  J.  and  Helien 
M.  Harris. 

Alfred  Hunt  (Sales),  Ltd.  (  635190.) 
Shell  House,  London  Road.  Leicester. 
Mnfrs.  of  an«l  tllrs.  in  bakers'  and  con¬ 
fectioners’ machinery,  etc.  ;^ioo.  Dirs.: 
Frances  Cayless,  A.  W.  Riddington  and 
Wm.  G.  Hackett. 

W.  H.  Luke  and  Son,  Ltd.  (636if>9.) 
The  Quay,  Oreston,  nr.  Plymouth.  Mnfrs. 
of  meat  products,  etc.  £ioo.  Dirs. : 
Wm.  H.,  Mrs.  Betty  F'.  and  D.  W.  Luke. 

M.  Millward,  Ltd.  (635068.)  Uppir 
Sutton  Street.  Aston,  Birmingham.  Re¬ 
tailers,  wholesalers  and  mnfrs.  of  sugar 
confectionery  and  sweets,  bakers,  tobac¬ 
conists,  etc.  £5,000.  Dirs. :  Mary  and 
Wm.  G.  Millward. 

Moorcrofts  (Butchers),  Ltd.  (636212.) 
15,  Grafton  Street,  Altrincham.  To  take 
over  the  bus.  of  butchers  and  meat  pro¬ 
ducts  mnfrs.  carried  on  at  28,  Regent 
Road,  Altrincham,  Ches.,  by  L.  J.  and 

K.  A.  Moorcroft,  etc.  £1,000.  Dirs.: 

L.  J.  and  K  A.  Moorcroft. 

S.K.  Re&nery,  Ltd.  (636185.)  214, 

Bishopsgate,  l.cmdon,  E.C.2.  Refiners, 
packers  ami  processors  of  foodstuffs, 
chemicals,  etc.  ^ux).  Dirs.:  j.  E. 
Sbiines,  A.  ).,  and  .Mrs.  .Madge  E. 
Kevrner  and  .^i^s.  Gertrude  M.  Staines. 

Scillonian  Dairies,  Ltd.  (636866.) 
£5,000  Dirs. :  Norman  Christopher, 
Content  St.  Mary,  Isles  of  Scilly,  A.  J. 
Gilmore,  J.  R.  Hardcm,  Raymond  Mac- 
Laran  and  W.  R.  Johns. 

A.  G.  Skinner  and  Son,  Ltd.  (635686.) 
48,  Queen  Street,  Deal,  Kent.  To  take 
over  the  bus.  of  bakers  and  confectioners 
carried  on  as  ”  W.  J.  Cavell  and  Son  ” 
at  Deal  and  Sandwich,  etc.  £5,000. 
Dirs. :  A.  G.,  Mrs.  Joan  M.  and  D.  A. 
Skinner. 

World’s  Finest  Chocolate,  Ltd.  (638739.) 
85,  London  Wall,  London,  E.C.2.  £1,000. 
Subs. :  Richard  Millett  and  Angela  R. 
Boschi,  85,  London  Wall,  E.C.2. 

These  particulars  of  new  companies 
recently  registered  have  been  extracted 
from  the  daily  register  of  Jordan  and 
Sons,  Ltd.,  Company  Registration* Agents, 
ri6.  Chancery  I^ne,  London.  W.C.2. 


494 


December^  1959 — Food  Manufacture 


r 


FOOD 

MANUFAQURE 


INDEX 


VOIEME  XXXIV 

JAMl  ARY-DECEMBER  1959 


SEBJECT  INDEX 

Editorial  Comments  are  indicated  by  (Ed.).  Patent  Abstract  is  indicated  by  (Pat ). 

Abstract  is  indicated  by  (Abst.).  Correspondence  is  indicated  by  (Corr.). 

References  to  plant,  machines,  apparatus  and  equipment  are  grouped  under  the  heading  .Machinery  and  Equipment." 


A 

.Accidents  in  food  industry  (Ed.),  49 
Acerola  fruit,  vitamin  C  in,  105 
Acetic  acid,  in  pickles,  14 
.Aerosol  pack,  226 
Air  conditioning  instruments,  76 
.Aluminium  foil  for  packing,  27,  29 
.Amino  acids  in  hsh  (Abst.),  320 
Analysis: 

egg  solids  (Abst.),  402 
nitrate  content  of  meat  (Abst.),  446 
residue  determination  (Abst.),  262 
.Anchovies,  milling  of,  13 
.Antibiotics : 

beef  application  methods  (Abst.),  445 
microbiological  test  (Abst.),  4K5 
U.S.  use  in  fish,  269 
.Antibiotic  treatment  of  meat,  202 
Antioxidants: 

for  fish  (Ed.),  48 
in  confectionery,  1 1 
in  food  (Abst.),  126 
in  ice  cream,  63 
Apple  uses,  surplus  (Ed.),  329 
Appointments  Register,  ISIS,  403 
Argentina: 

meat  situation  in,  203 
flavours  factory  in,  92 
Arsenic : 

in  food,  limits  of,  1 1 
in  food.  Regulations,  1959,  296 
Artificial  insemination  of  cattle,  201 
Ascorbic  acid,  use  in  curing  meat,  468 
Australia : 
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industry,  automation  boosts  Italian, 
484 

production  at  Macdonalds  of  Glasgow, 

463 

technology,  rethinking  (Ed.),  460 
raw  materials  handling,  464 
Blackcurrants,  enzyme  activity  in,  107 
Blanching  vegetables  (Pat.),  370 
Blending  dough  conditioners  into  bakers’ 
yeast,  312 

’’  Bloomer  ’’  loaf,  117 
Boilings : 

continuous,  431 
making,  375 
Book  reviews: 

.Absorption  Spectrophotometry,  355 
Advances  in  Food  Research,  382 
British  Instruments:  Directory  and 
Buyers’  Guide,  1959,  294 
Chemical  Composition  of  Fish  Tissues, 
295 

Colorimetric  Chemical  Analytical 
Methods,  240 

Complete  Course  in  Canning,  355 
Cornflake  Crusade,  338 
Flavour  Research  and  Food  Accep¬ 
tance,  8 

Food  Inspection  Notes,  399 


Book  reviews  {continued): 

Foods  We  Eat,  the,  61 
Fruit,  a  Review,  240 
Fruit  .Annual  1959,  192 
Health  of  a  Nation,  the,  280 
Mushrooms,  an  Illustrated  Guide  to, 
64 

Packaging  and  Display  Encyclopedia, 
355 

Packaging  Annual,  280 
Pressurised  Packaging  (.Aerosols),  317 
Sausage  and  Small  Goods  Production. 
429 

Successful  Wine  Making,  317 
Bowman’s  Chemicals,  Ltd.,  lactic  acid 
process  (factory  visit),  279 
Boxes  bigger  than  they  should  be  (Ed.), 
414 

Bottles,  milk  (Ed.),  96 
Bovine  metabolism  (Abst.),  173 
Bovril  Ltd.,  (factory  visit),  189 
Brazil : 

enrichment  regulations,  122 
uses  for  surplus  coffee,  424 
Bread : 

coloured  (Ed.),  330 
crustiness  about  (Fd.),  332 
declining  role  (Ed  ),  414 
enrichment  of,  66 
milk,  standards  for,  450 
production,  continuous,  118 
simplified  manufacture  (Abst.),  485 
Breadcrumbs,  applying  (Pat.),  272 
Brewing  (Annual  Review),  159 
Brilliant  blue,  colour,  ii 
Brines : 

curing,  467 

meat,  cooling  (Abst.),  485 
British  Baking  Industry  R.A.,  annual 
report  (Ed.),  459 

British  Broiler  Growers  Association  (Fid.), 
2 

British  Columbia,  crab  canning  in,  425 
British  Food  Mfg.  Industries'  R.A. : 
annual  sub^ription  (Ed.),  273 
annual  general  meeting,  ii,  273 
onion  research  (Ed.),  461 
open  days,  442 
presidential  address,  ii,  273 
strawberry  crop  assessment,  354 
Broiler: 

darkening  prevention  (Abst),  443 
flavour  (Ed.),  374 
huts  (Ed.),  140 
industry,  growth  of  (Ed.),  2 
production,  204 
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Buckthorn,  sea,  105  I 

Company  profits  and  prospects  (continued) : 

1 

Dyes,  acid  production,  influence  on  (Abst  ),  i 

Buckwheat  in  poultry  feed  (Abst.),  36 

Danish  Bacon  Co.  Ltd.,  323 

262  1 

Bulk  handling  {see  Machinery  and  Equip¬ 

Distillers  Co.  Ltd.,  367 

ment,  flour,  sugar) 

Diversey  (U.K.)  Ltd.,  224 

Butter; 

J.  H.  F'enner  and  Co.  Ltd.,  88 

E  j 

making,  242 

Findus  Ltd.,  224 

structure  (Abst.),  445 

Glaxo  Ltd.,  224 

Eat  more  grass  (Ed.),  301 

H.  J.  Heinz  Co.  Ltd.,  453 

FIfiluent  disposal,  irrigation  by,  421 

Horlicks  Ltd.,  43,  453 

Eldorado  Ice  Cream  Co.,  Ltd.  (factorv 

c 

J.  Mackintosh  and  Sons  Ltd.,  323 

visit),  233  ■  1 

James  Pascall  Ltd.,  224 

Egg:  ] 

Cake: 

Procea  Ih-oducts  Ltd.,  43 

powder,  composition  of,  69  ! 

mixes  (Pat.),  94,  458 

Schweppes  Ltd.,  323,  453 

solids  analysis  (Abst.),  402 

production,  continuous,  119 

Scribbans-Kemp  Ltd.,  457 

England,  enrichment  regulations,  1 23 

Campbells’  Soups,  Ltd.  (factory  visit),  380 

Henry  Simon  (Holdings)  Ltd.,  180, 

Enrichment  of  foods,  65,  122 

Canada,  enrichment  regulations,  123 

266 

Enzyme : 

Canning; 

Tate  and  Lyle  Ltd.,  180 

activity  in  vegetables,  test  for,  109 

chlorine  dioxide  use  (Abst.),  358 

Unilever  Ltd.,  224 

treatment  of  fruit  (Abst.),  445 

crab,  in  British  Columbia,  425,  474 

United  Co-operative  Baking  Society, 

Enzymes: 

fruit,  336 

89 

in  industry  (Ed.),  413 

industry,  150th  anniversary  (Ed.),  459 

United  Glass  Ltd.,  266 

properties  of  ficin  (Abst.),  320 

Kent’s  garden  produce,  333 

Van  den  Burghs  and  Jurgens  Ltd.,  88 

Equipment  for  quick  frozen  industry,  292 

mineral  waters,  409 

Concentrate : 

Ethylene  oxide,  for  fumigation,  169 

mushrooms,  7 

dairy  product  frozen  (Abst.),  445 

Evaporation,  flash,  of  tomatoes  (Abst.), 

peas,  335 

orange,  by  air,  365 

359 

Canning  and  freezing  of  fruit  and  veget¬ 

Confectionery: 

Extracting  protein  from  grass,  398 

ables  (Annual  Review),  197 

(Annual  Review),  9 

Capsules,  gelatin,  for  packing,  30 

antioxidants  in,  1 1 

Carbohydrates  and  calories  (Ed.),  186 

production,  continuous,  430 

F 

Carbonyl  compounds  and  fat  flavours 

Consultants : 

(Abst.),  320 

association  (Corr.),  369 

Factory  trawlers,  308 

B-Carotene,  as  colour  (Abst.),  37 

management  (Ed.),  373 

Facts,  demographic,  and  fallacies  (Ed.), 

Casein  plastics  (Abst.),  358 

role  in  food  industry,  257 

229 

Casings,  synthetic  sausage,  473 

role  of  (Corr.),  369 

F'allout  and  food  (Ed.),  329 

Cereal-milk  puddings,  236 

Consumer  and  processor  (Ed.),  373 

F'at ; 

Cereals : 

Copper  in  food,  limits  of,  ii 

content,  dairy  products  (Abst.),  445 

enrichment  of,  68 

Cornflakes,  rancidity  in  (Abst.),  80 

flavours  (Alist.),  320 

protein  determination  (Abst.),  445 

Corrosion ; 

production,  world,  263 

Cerebos  research  laboratories  at  Edin¬ 

comes  to  Town  (Ed.),  231 

F'eed  mills,  animal,  488 

burgh,  321 

exhibition,  1959,  83,  176 

Fermentation : 

Cheese: 

exhibition,  i960,  363 

continuous,  162 

cigarette  filters  (Ed.),  97 

exhibition  (Ed.),  231 

control  in  sago  factories  (Abst.),  358 

making,  243 

Crab  canning  in  British  Columbia,  425,  474 

Fibres  and  Plastics,  introducing  (Ed.),  274 

making,  mechanised  (Abst.),  215 

Cream,  sweetened  modified,  242 

Ficin,  properties  (Abst.),  320 

new  products  and  varieties,  244 

Creamed  rice  production  (Ambrosia  Ltd.), 

F'ish : 

Chicory  (Ed.),  185 

247 

amino  acid  composition  (Abst.),  320 

Chile,  enrichment  regulations,  122 

Crimpy  Crisps  Ltd.  (factory  visit),  275 

bacterial  spoilage,  282 

Chlorine  dioxide,  use  in  canning  (Abst.),  358 

Crop  protection  and  pest  control  exhbi- 

curing  and  smoking,  52 

Chocolate : 

tion,  1959,  130 

distribution,  need  for  better,  283 

couvertures  (Pat.),  94 

Cucumbers,  bacterial  population  in,  17 

dressing  (Pat.),  458 

machinery  (see  Machinery  and  Equip¬ 

Curing: 

freezing,  307 

ment) 

brine  treatment,  471 

ice  storage  problems,  282 

Marabou- Findus  Factory,  480 

brines,  micro-organisms  in  (Abst.), 

in  Central  Africa  (Ed.),  330 

Christmas  (Ed.),  462 

446 

industry,  problems  and  trends  in,  281, 

Chromatography : 

brines,  467 

305 

gas  at  B.F'.M.I.R.A.,  442 

equipment,  meat,  471 

quality,  282 

instruments  for,  78 

meat,  chemistry  of,  467 

quality  control,  310 

Cleansing  agents,  approved,  83 

meat,  use  of  ascorbic  acid,  468 

quality  determination  (Abst.),  358 

Closures  (see  Packaging) 

Czechoslovakia,  trade  fair  1959  (Ed.),  50 

reserves  (Ed.),  95 

Cocoa: 

smoking,  309 

powder,  manufacture  (Pat.),  272 

surplus,  310 

price  during  1957,  9 

D 

thawing  frozen,  364 

world  production  of,  181 

F'ishmeal : 

Coconuts,  diet  food  from  (Ed.),  462 

Dairy  Products  (Annual  Review),  241 

fat  content  of  (Abst.),  36 

Code  of  Ih'actice,  F'ruit  and  Vegetable 

Dairy  products: 

spontaneous  heating,  349,  387 

Canners’  Association,  200 

butter  structure  (Abst.),  445 

spontaneous  heating  precautions,  389 

Coffee: 

fat  content  (Abst.),  445 

F'isons’  milk  plant  in  N.  Ireland,  219 

instant  and  otherwise  (Ed.),  185 

fat  content  of  milk  (Atet.),  358 

Flavour: 

plant,  Swedish  automatic,  386 

frozen  concentrate  (Abst.),  445 

broiler  and  eggs  (Ed.),  374 

Colour  of  cured  meat,  468 

DATAC  scheme  (Ed.),  186 

evaluation  methcxls  (.\l)st.),  358 

Colours : 

Dehydrating  food  and  vegetables,  444 

Flour; 

edible,  it 

Defrosting  by  ultrasonics  (Abst.),  214 

analysis  of  (Ed.),  3 

I.C.l.  plant  at  Huddersfield  (factory 

Dextrose  equivalent,  of  glucose,  10 

bleaching  (Abst.),  125 

visit),  303 

Denmark,  enrichment  regulations,  122 

enrichment  of,  66 

synthetic,  303 

Diet  food  from  coconuts  (Ed.),  462 

handling,  465 

Company  profits  and  prospects: 

Distribution  of  fish,  283 

irradiated  (Abst.),  320 

A.P.V’.  Group,  323 

Dominican  Republic,  sugar  production  in. 

prepacked,  factory,  450  ] 

Beecham  Group  Ltd.,  180,  224,  367 
Brand  and  Co.  Ltd.,  180 

212 

Dough: 

wheat,  water  absorption  (Abst.),  402 

Food: 

Brooke  Bond  and  Co.  Ltd.,  43 

conditioners,  blending  into  yeast,  312 

animals’  (Ed.),  i,  2  ’ 

W.  P.  Butterfield  Ltd.,  367 

moulding  machines  (Pat.),  228 

baby,  business  (Ed.),  373 

Cohen  600  Group,  180,  367 

properties,  effect  on  mixing  (Abst.), 

bronze  age,  489 

(xjw  and  Gate  Group  Ltd.,  180 

‘25 

chemical  residues  in  (Abst.),  36 

Cow  and  Gate-United  Dairies,  amal¬ 

Dried  milk,  245 

cooked,  transport  and  storage  of 

gamation,  83 

Drying  of  food,  spray,  440 

(Pat.).  4t> 

4% 
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Food  {continued) : 
crisp  (Pat.),  458 
diet,  from  coconuts  (Ed.),  462 
enrichment  of,  65,  121 
fallout  and  strontium  (Ed.),  329 
for  pets  (Ed.),  186 
for  space  travellers,  479 
frozen,  bacteriological  quality  of,  199 
fumigation  of,  169 
infestation  of,  164 
in  Parliament,  219,  367 
irradiated  (Abst.),  79 
Navy’s  (Ed.),  47 
pests  in,  164 

powdered,  handling  of  (Abst.),  80 
preserving  proteinaceous  (Pat.),  412 
smoked,  technology  of,  56 
smoking  (Pat.),  370 
sprouted,  for  animals  (Ed.),  2 
tubes  for  (Ed.),  413 
135  years  old,  41 
yesterday’s  parboiled  (Ed.),  274 
colours,  I.C.I.  plant  at  Huddersfield, 

303 

packaging  (Review),  26 
poisoning  (Ed.),  i 
poisoning  from  canned  peas,  198 
Foster  Clark  Ltd.  (factory  visit),  333 
France: 

enrichment  regulations,  1 23 
irradiation  of  food  in,  225 
Freeze-drying  by  micro-waves,  202 
Freezing  and  canning  of  fruit  and  veget¬ 
ables  (Annual  Review),  197 
Freezing: 
fish,  307 
fresh  milk,  403 

poultry  in  U.S.A.  (Abst.),  359 
plant,  423 

Frozen  fo^  price  cuts  (Ed.),  372 
Fruit  and  vegetable  canning  and  freezing 
(Annual  Review),  197 
Fruit: 

canning,  336 
farms  at  Westwick,  420 
flavour  assessment,  108 
Fruit  purees,  manufacture  of  (Abst.),  125 
Fruit  juices: 

canning  of  (Abst.),  37 
concentration  of,  107 
gelation  and  clarification  in,  107 
pectin  activity  in,  107 
preservatives  in,  109 
pure,  104 
stability  of,  107 

Fruit  juice  conference,  Stuttgart  1956,  104 
Fryco,  make  Sunfresh  (factory  visit),  99 
Fumigation  of  food,  169 


G 


(ielatine: 

fumigation  of,  170 
in  ice  cream,  63 

Gels  from  monoglycerides  (Abst.),  80 
Germany,  enrichment  regulations,  122 
Ghana,  plans  for  spraying  cocoa  crop,  9 
Ginger  syrup,  use  in  pickles,  14 
Glucose: 

more  about  (Ed.),  231 
use  of  term  in  confectionery,  10 
Glutamic  acid  by  fermentation  (Abst.),  125 
Grass,  eat  more  (Ed.),  301 
Grass,  edible  protein  from,  398 
Grocery  and  provisions,  changing  scene 
(Ed.),  372 

Gum  tragacanth,  for  thickening  sauces,  15 


H 

Haddock,  smoking  of,  54 
Haggis  (Ed.),  96 
Hakonbolaget,  386 


Harris  bacon  factory  at  Caine  (factory 
visit),  143 

Harvesting,  mechanical,  198 
Haze  in  b^r,  161 

Heat  exchangers  and  refrigerating  plant 
(Review),  284 

Heating,  spontaneous,  of  fish  meal,  349, 

387 

Heinz,  H.  J.,  Co.  (factory  visit),  383 
Heinz  Kitt  Green  factory  opened,  256 
Herring  Industry  Board  report  (Ed.),  371 
Herring : 

liquefied  (Corr.),  397 
liquefied  (Ed.),  302 
Holland,  refined  sugar  silo  in,  483 
Hops,  improving  utilisation  of,  160 
Hormone  implantation,  202 
Hungary,  fo^  plans  in  (Ed.),  3 
Hydrograde  Food  Products  Inc.,  new 
Montreal  factory,  2n 

I 

Ice  cream : 

(Annual  Review),  62 
and  work  study  (Ed.),  371 
heat  treatment  regulations,  267 
how  Eldorado  make,  233 
labelling  regulations,  130 
standards  for,  62 

Wall’s  factory,  plans  for  at  Gloucester, 

130 

Ice  lollie  production,  234 
I.C.I. ’s  food  colours  plant  at  Huddersfield, 
(factory  visit),  303 

Improvers  for  bread,  gaseous  (Pat.),  94 
Impulse  process  for  protein  extraction,  398 
India,  enrichment  regulations,  123 
Infestation  of  food,  164 
Insects: 

and  stored  food,  164 
depredations  of  (Ed.),  141 
Instant  mashed  potatoes  (Ed.),  416 
Instruments  for  the  food  industry 
(Review),  70 

Insurance,  necessary,  478 
International  Sugar  Confectionery  Manu¬ 
facturers  Association,  fifth  general 
assembly,  12 
Irradiation: 

food  preservation  (Abst.),  262 
meat  changes  (Abst.),  359 
potato  preserving,  402 
thiamine  destruction  (Abst.),  359 
Irrigation  by  effluent  disposal,  421 
Italy,  biscuit  industry  belted  in,  484 

J 

Jaffajuice,  manufacture  of,  191 
Jam  machinery  review,  391 
Jam,  what  has  happened  to  your  (Corr.), 
266 

Jellies,  starch-based  producing,  431 

K 

Kerb  space  is  precious  (Ed.),  4 
Kilns: 

automatic  smoking  in  Montreal  fac¬ 
tory,  21 1 

smoking,  54,  57,  59,  470 
Kippers,  smoking  of,  34 
Kitchen,  Batchelors’  soup,  419 
Kitt  Green,  impressions  of  (factory  visit), 

383 

L 

labels  and  labelling  (see  Packaging) 
Labelling  machines  (see  Machinery  and 
Equipment) 


Labelling  of  food  order  1953,  10 
Laboratoire  de  la  Conserve  du  Maroc,  195 
Laboratories,  research,  488 
Lactic  acid: 

new  purification  method,  279 
use  in  food,  279 

Laverbread  industry  in  South  Wales,  443 
Linfield,  mushroom  growers  (factory  visit), 
5 

Lorry  thieves,  how  to  beat  (Ed.),  415 
Luncheon  meat  code,  367 

M 

Macdonalds  of  Glasgow  (factory  visit),  463 
Machinery  and  Equipment: 
amplifier,  D.C.,  318 
bacteria  sampler,  77 
bag  packer,  217 
barrel  dispenser,  127 
belting,  oil-resistant,  175 
beverage  mixer,  n6 
bins,  polythene,  82 
biscuit  wrapper,  217 
body  former,  217 
boiler,  oil-fired,  486 
bottle  washers,  114,  448 
cake  mixing  machine,  continuous,  119 
can  making  machine,  82 
capsuling  machines,  1 1 5 
carton  sealers,  174,  183 
case  handling  machine,  319 
case  packing  machines,  1 16 
centrifuges,  438 

centrifuges  for  fruit  pulp,  106,  114 
checkweighers,  342 
chocolate  conches,  433 
coating  machines,  432 
coating,  protective,  319 
cocoa  nib  roaster,  1 28 
coding  machine,  218 
compressor,  rotary  air,  362 
compressors,  oil-free,  318 
condenser,  glass,  38 
condensers,  286 

confectionery  machinery  review,  432 
continuous  processors,  287 
conveyors,  205 
container,  polythene,  175 
containers,  collapsible,  447 
control,  pushbutton,  401 
control  panels,  73 
controller,  boiler,  39 
conveyor-elevator,  487 
cooker/cooler,  hydrostatic,  260 
cooling  and  refrigerating,  289 
cooling  tower,  290 
cooling  tunnels,  289,  432 
counting  instruments,  75 
crate  handler,  81 
cutters  and  mixers,  436 
density  measurers,  72 
dejuicer  for  apples  and  pears,  103 
demineralised  water  units,  447 
double  U  moulder  panner,  447 
dryer,  438 

dryer,  continuous  rotary,  81 
drives,  210 

drum  opening  tool,  295 

drum  tipper,  82 

drycoating  machine,  319 

dust  collector  service,  400 

dust  control,  486 

elevators,  175,  362 

evaporator,  plate,  82 

evaporators,  surface,  289 

extruder,  recording,  216 

feeder,  129,  208 

feeder,  vibratory,  127 

filler,  powder,  401,  448 

filling  machines,  32,  115,  362,  401,  448 

filters  and  clarifiers,  1 1 2 

filter  presses,  129 

fire  detection  instruments,  78 
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Machinery  and  Equipment  {continued): 
floor  cleaner,  218 
flow  indicators,  71,  261,  295 
foreign  body  detector,  74 
freezer,  contact  plate,  361 
freezer  for  fruit  juice,  1 16 
fruit  comminutors,  1 10 
gears  and  gear  units,  210,  261,  449 
grape  press,  106 
harvester,  mechanical  bean,  175 
heat  exchange  cookers,  433 
heat  exchanger,  continuous  rotary, 
286 

heat  exchangers,  plate,  285 
heat  exchangers,  shell  and  tube,  286 
heating  mantles,  252 
homogeniser,  ultrasonic,  361 
homugenisers,  1 1 4 
humidity  controllers,  75 
ice  maker,  290 
indicator,  elapsed  time,  261 
jam  Ailing  machines,  392 
jam  processing,  391 
jam  pumps,  392 
jar  handling  equipment,  392 
labelling  machines,  32,  116,  128,  394 
level  indicators,  72 
sugar  tanker,  135 
lift,  multi-movement,  260 
lifting  appliances,  208 
liquorice  machinery,  436 
lolhpop  machines,  434 
macaroni  packager,  400 
material  feeder,  438 
•  meat  cutter,  447 
meat  cooking,  472 
meat  curing,  471 
meat  smoking,  470 
meat  press,  472 
melting  point  apparatus,  39 
mill,  laboratory,  38,  361 
mills  for  fruit  pulp,  114 
mixer,  continuous  pipeline,  128 
mixer,  laboratory,  480 
mixers,  82,  216,  436,  437 
moisture  testers,  76 
motors,  electric,  210 
onion  peeling  machine,  447 
oven,  test,  216 
packaging  machine,  82 
packer,  electronic  roll,  38 
pallets,  209 
pan,  dragee,  437 
pans,  38 

pans,  coating,  436 
pasteurising  plant,  in 
patty  machine,  217 
meters,  71 

pipelines,  review,  252 
pistol,  derusting,  218 
poultry  bagger,  90 
powder  fillers,  82,  261 
pressure  system,  81 
process  controllers,  70 
pulping  machine,  in 
pumps,  40,  112,  248,  360 
regulator,  speed,  318 
roller  conveyor,  360 
roofing  shutter,  400 
scoop,  polythene,  401 
sealer,  automatic  carton,  38 
sealing  machine,  31 
separator,  486 

sheet,  ducted  aluminium,  175 
slide,  pneumatic,  218 
soft  drink  production,  no 
splitters,  foam  plastic,  318 
spray  drying  plant,  360 
stackers,  40,  361 
stapling  machines,  261,  295 
starch  conditioner,  435 
starch  moulder,  434 
sterilisers,  hot  air,  197 
strapping  tool,  487 
sugar  Ixiilers,  433 


Machinery  and  Equipment  {continued): 
sugar  processing,  449 
switch,  micro,  216 
tabletting  machines,  437 
tacker,  218 
tanks,  polythene,  260 
tap,  stainless  steel,  215 
temperature  recorder,  295,  400 
thermometer,  electric,  174 
thermometer,  controlling,  40 
thermometers,  39 
thermostat,  129 
titration  instruments,  77 
traction  unit,  260 
transmission,  175 
trolley,  218 
trolley  containers,  487 
trolley,  elevating,  401 
truck,  448 
truck,  folding,  174 
truck,  fork  lift,  401 
truck,  hand,  82 
trucks,  lifting,  129,  218,  449 
tug,  electric,  129 
vacuum  cleaner,  295 
vacuum  packer,  487 
valve,  steam/water,  38 
valve,  rotary  air  lock,  127 
ventilator,  217 
viscometer,  portable,  16 
washer,  tray,  40 
washers  and  sterilisers,  439 
weighing  machines,  automatic,  73 
whetstone,  175 
whisk,  air  pressure,  438 
work  table,  81 
wrapping  machinery,  439 
Malt  products,  evaluation  of  sweets 
(Abst.),  320 

Management  consultants  (Ed.),  373 
Manufacture,  continuous,  of  ice  cream,  233 
Manufacturers’  insurance,  478 
Marabou-Findus — Swedish  chocolate  fac¬ 
tory,  480 

Margarine,  enrichment  of,  67 
Marzipan,  standard  for  (Ed.),  331 
Mashing,  continuous,  161 
Meat: 

(Annual  Review),  200 
antibiotic  application  methods 
(Abst.),  445 
consumption,  20  r 

cooking  and  radiation  effects  (Abst.), 
35 

cured,  colour  of,  468 
destruction  of  thiamine  (Abst.),  359 
irradiation  changes  (Abst.),  359 
muscle  tenderness  (Abst.),  214 
nitrate  content,  analysing  (Abst.), 
446 

preservation  of,  202 
putrefaction  and  toxicity  (Abst.),  214 
tenderising  of  (Pat.),  46 
Meat  curing : 

chemistry  of,  467 
pH  and  preslaughter  fatigue,  469 
use  of  ascorbic  acid,  468 
Meat  extract  (Abst.),  79 
Meat  products: 

ascorbic  acid  use  (Abst.),  359 
bacterial  content  (Abst.),  79 
boiling  temperature  influence  (Abst.), 
446 

brine  micro-organisms  (Abst.),  446 
cooling  (Abst.),  495 
effects  of  ascorbic  acid  (Abst.),  35 
exposure  to  tropical  conditions 
(Abst.),  35 
fermented  (Pat.),  94 
green  discoloration  of  (Abst.),  214 
pork  sausage  for  freezing  (Atet.),  262 
sausage  discoloration  (Abst.),  262 
simulated  (Pat.),  228 
structure  preservation  (Abst.),  446 
vacuum  curing  of  (Abst.),  214 


Meat  smoking,  curing  and  cooking  equip¬ 
ment,  470 

Mechanical  handling  (Ed.),  188 
Mechanical  handling  machinery  survey, 
205 

Mechanisation  and  the  farm  (Ed.),  4 
Methyl  bromide,  for  fumigation,  169 
Methylene  blue  test  for  ice  cream,  63 
Microbiological  group,  N.C.L.,  decision  to 
disband  (Ed.),  4,  95 
Milk; 

bread,  standards  for,  450 

concentrate  (Pat.),  412 

concentrated,  244 

containers,  polythene  (Abst.),  79 

deodorisation,  241 

dialysis,  446 

dried,  245 

dried,  reconstitution  qualities  (Abst.), 

485 

drinks,  flavoured,  241 
drying  tower  in  Wisconsin,  158 
fresh-frozen,  403 

enrichment  with  Vitamin  D,  68,  69 
filled,  Australian  alarm  (Ed.),  2 
filled,  banned  in  Australia,  135 
filled,  controversy  (Ed.),  230 
filled  (Corr.),  397 
light  and  storage  of  (Abst.),  79 
powder  tablets  (Abst.),  35 
product,  fermented  (Pat.),  272 
puddings,  236 
revolution  in  (Ed.),  273 
skimmed,  for  pigs  (Ed.),  231 
streptococci  in  (Abst.),  35 
synthetic  (Ed.),  2 

temperature  effect  on  storage  (Abst.), 
35 

viscosity  and  adulteration  (Abst.),  262 
vitamin  D  carrier  (Abst.),  358 
Mushroom  spawn,  88 
Mushroom  soup,  lawsuit  (Ed.),  229 
Mushrooms : 

canning  of,  7 
enzymic  darkening  of,  7 
dehydration  of,  8 

growing  of,  by  Linfield  (factory  visit), 
5 


N 

Natal  sugar  plant,  92 
National  agricultural  advisory  service 
(Ed.),  I 

Newfoundland,  enrichment  of  flour  and 
bread  in,  12 1 

New  Zealand,  meat  situation  in,  203 
Nut  flake  substitutes  (Pat.),  184 
Nitrite,  use  in  curing,  468 
Nutritive  value,  problem  of  improving,  65, 
121 


0 

Obesity  in  children  (Ed.),  97 
Olive  crop,  1959-60  (Ed.),  301 
Olives  in  brine,  14 

Onion  board  to  be  formed?  (Ed.),  461 
Onion  purees,  colour  of  (Abst.),  125 
Onions,  B.F.M.I.R.A.  research  (Ed.),  461 
Orange  drink,  Sunfresh,  99 
Orange  juice: 

dehydrated  (Pat.),  412 
Ministry  of  Food,  104 
oxygen  content  (Abst.),  125 
Overfoaming  of  beer,  163 


P 

Packaging: 

aerosol  display,  270 
aluminium  foil  for,  27,  29 
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Packaging  (continued): 

bags,  board-backed  window,  327 
bags,  poultry,  456 
biscuit  foil  wrap,  326 
biscuit  pack,  327 
biscuit  tin,  227 
bottle  closure,  30 
bottle  stopper,  326 
boxes,  size  of  (b'd.),  414 
carton,  foil-lined,  409 
casing,  polony,  326 
closure,  aluminium,  28 
closures,  aluminium,  for  pickles  and 
sauces,  16 

closures,  bottle,  for  pickles  and  sauces, 
16 

coffee  pack,  410 
container,  29 

containers,  collapsible  aluminium,  326 

cups,  beer,  410 

display  outers,  410 

exhibition  review,  339 

fibreboard  outer,  409 

filling  machinery,  339 

him,  cellulose,  26 

him,  high  density  polythene,  456 

him  plant,  409 

hsh  cake  cartons,  410 

frozen  food,  410 

instant  coffee  pack,  300 

labels,  32 

labelling,  32 

laminated  material  (Pat.),  138 
'laminated  packs,  456 
machinery,  339 
materials,  344 
meal  packs,  boilable,  456 
mineral  waters,  canned,  409 
multi-vitamin  preparation,  300 
mustard  packs,  410 
Norwegian  hsh  packs,  300 
paper  cups,  270 
peanut  butter  jars,  91 
pepper  containers,  183,  270 
plastic  disposable  beakers,  493 
plastic  sweet  jar  lids,  493 
f)olythene  bags,  226 
polythene,  controlled  ventilation,  493 
polythene  liners,  410 
potato  crisps,  277 
progress  in  (Ed.),  332 
sachets,  tea,  493 
sausage  meat,  wrap,  270 
sealing  machinery,  34 1 
service,  326 
steaklet  pack,  409 
smoked  meats  (Pat.)  138 
soup  packs,  270 
tape,  adhesive,  31,  227 
tear-strip  bags,  227 
trends,  347 
tube  closure,  300 
wrap,  dairy  ice  cream,  493 
wrapping  machinery,  339 
under-surface  printing,  456 
Panama  fruit  canning  plant,  92 
Paper,  use  in  packing,  29 
Paperboard : 

germicides  in,  34 
odour  of,  34 
pH  of,  33 

quality  control  of,  33 
Pascall,  James,  Ltd.  (factory  visit),  375 
Pasteurising  milk  puddings,  237 
Peanut  flour  (Abst.),  36 
Peanuts,  harvesting  of  (Pat.),  184 
Permeability  of  packing  materials  (Abst.), 

215 

Pests: 

control  of,  166 

protection  against  (review),  171 
Pesticide  residues  in  fruit  and  vegetables, 
198 

Peterhead  cannery  extension,  296 
Pet  food  (Ed.),  186 


Potatoes,  irradiation  and  storage  (Abst.), 
37 

Peru,  milk  plant  in,  44 

Philippines,  enrichment  of  rice  in,  121 

Pickle,  mango,  spoilage  of  (Abst.),  126 

Pickles,  pasteurisation  of,  14 

Pickles  and  sauces  (.\nnual  Review),  12 

Pickling  onions  (Ed.),  461 

Pig  husbandry  experiments  (Ed.),  231 

Pig  muscle  pH  (Corr.),  369 

Pig  stunning  by  CO,,  regulations,  41,  201 

Pigs: 

electrical  stunning  of,  21 
pH  distribution  in  carcasses  of,  22,  23, 

24.  25 

Pineapple,  deep  frozen,  222 
Hneapple,  deep-frozen  (Ed.),98 
Polystyrene  for  hot  drink  cups  (Abst.),  36 
Pork,  production  of,  by  Harris,  146 
Pork  pies,  manufacture  of,  by  Harris, 
146 

Potato  crisps: 

automatic  cooker  for,  275 
processing  of,  276 
production  of,  275 
Potatoes : 

instant  mashed  (Ed.),  416 
irradiation  preserving  (Abst.),  402 
Poultry: 

treatment  of  dressed  (Pat.),  46 
storage  conditions  (Abst.),  485 
Preserves,  long  storage  effects  (Abst.), 
446 

Preservatives  in  fruit  juices,  109 
Problems  and  trends  in  the  hsh  industry, 
281,  305 

Processor  and  consumer  (Ed.),  373 
Producing  milk  puddings,  236 
Protein : 

edible,  from  vegetable  material,  398 
enrichment  with  lysine  (Ed.),  50 
gliadin  studies  (Abst.),  446 
impulse  process,  398 
in  cereals  (Abst.),  445 
meal  treatment  (Pat.),  272 
Pumps  and  pipelines  (Review),  248 
Pure  Food  Act  Centenary  (Ed.),  459 


Q 

Quackery  (Ed.),  188 
Quality  control,  hsh,  310 
Quick  freezing: 

equipment,  293 

lower  temperatures  needed,  292 
storage,  294 

Quick  frozen  industry,  equipment  for, 
292 

R 

Radioactivity: 

in  man  and  milk,  356 
in  U.S.  foods  (Ed.),  97 
Refrigerated  transport,  294 
Refrigerating  plant  review,  284 
Rice: 

creamed,  production,  247 
drying  of  (Abst.),  125 
Ready-to-eat  food  (Pat.),  138 
Rendering  animal  fat  (Pat.),  138 
Research  stations,  government,  282 
Road  Haulage  Association  advice  (Ed.), 

415 

Ross  Group  Ltd.,  new  factory  (factory 
visit),  51 

Resins,  silicone,  in  baking  (Abst.),  36 
Rural  areas,  industry  in  (Ed.),  49 
Russia: 

food  production  in,  154 
food  refrigeration  in,  156 
food  supplies  in  (Ed.),  141 
meat  industry,  154 


s 

Salmonellae,  poisoning  by  (Ed.),  i 
Sardine  conference  in  Rome  (Ed.),  142 
Sardines,  experiments  in  cooking,  148, 193 
Sauce,  Worcester,  14 
Sauces,  1 5 
Sausage : 

casings,  alginate,  203 
casings,  light-resistant,  203 
machine,  linked  (Pat.),  272 
quality  standards  (Ed.),  461 
war,  flare  up  in  (Ed.),  301 
Sausages : 

consumption  of,  203 
manufacture  of,  by  Harris,  147 
need  for  code  (Ed.),  301 
need  for  higher  standard  (Ed.),  461 
storage  of  (Abst.),  35 
Sawdust  for  growing  mushrooms  (Ed.), 
140 

Scampi  b<x)m  (Ed.),  374 
Scotland : 

food  regulations  in  (Ed.),  187 
industry  in  (Corr.),  266 
Seaweed  for  food,  443 
Secrecy,  trade  (Ed.),  415 
Shortening: 

characteristics  of  (Abst.),  80 
liquid  (Pat.),  272 
Slaughtering,  use  of  CO^,  41,  201 
Smedley,  Samuel  Wallace  (obituary),  86 
Smoke : 

carcinogens  in,  60 
from  various  woods,  60 
generators,  54,  56,  57 
Smoked  foods,  technology  of,  56 
Smoking : 

by  immersion,  58 
effect  on  flavour,  58 
electrostatic,  57,  59 
equipment,  meat,  470 
fish,  309 

fish  at  Ross  factory,  51 
food  (Pat.),  370 
how  to  give  up  (Ed.),  416 
kilns,  54,  57,  59.  211 
bacon  by  Harris,  146 
theory  of,  59 

Sodium  cyclamate  as  bacon  sweetener,  203 
Soft  drink  industry  (Ed.),  98 
Soft  drink  production  machy.  (Review),  no 
Soft  drinks.  Food  Standards  Committee 
report  on,  1 76 

Soft  drinks.  Food  Standards  Committee 
report  on  (Ed.),  139 
Sorbic  acid  as  preservative,  109 
Soup: 

blending,  381 

dried  mushroom,  case  (Ed.),  229 
factory,  Batchelors’  417 
factory,  Campbells’,  380 
processing,  381 

South  Wales  laverbread  industry,  443 

Soy,  use  in  pickles,  14 

Soy  sauce,  substitute  for,  14 

Soya,  standards  for  processed,  314 

Spacemen  (Ed.),  47 

Spice  oils,  15 

Spontaneous  heating  factors,  350 

Spray  drying  (Pat.),  184 

Spray  drying  food,  440 

Squash,  fruit,  vitamin  C  in  (Abst.),  173 

Stabilisers,  sauce,  15 

Standard  for  marzipan  (Ed.),  331 

Standards  for  processed  soya,  314 

Starches,  amylopectin,  15 

Storage : 

effects  on  preserves  (Abst.),  446 
problems,  fish,  282 
Strawberries,  assessment,  354 
Strawberry  preserve,  crushed  fresh,  396 
Strontium : 

90  and  tea  (Ed.),  372 
in  food  (Ed.),  329 
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Sugar : 

as  a  source  of  energy,  lo 

boiling.  375 

bulk  handling,  466 

bulk  handling  in  Australia,  254 

centrifuges,  Swedish  automatic,  482 

confectionery  manufacturers’  meeting, 

363 

in  fruit  determinations  (Abst.),  445 
liquid,  bulk  system,  430 
prices  during  1957,  9 
conference,  Geneva,  9 
silo,  Dutch  refined.  483 
Sunfresk,  how  Fryco's  make  (factory 
visit),  99 

Supermarket  at  Croydon,  88 
Sweden; 

enrichment  regulations,  123 
automatic  sugar  centrifuges  in,  482 
Marabou-Findus  chocolate  factory  in, 
480 

Sweet  wrappers,  toxic  (Ed.),  48 
Sweetener  for  bacon  in  U.S.A.,  203 
Sweets : 

boiled,  93  years  of,  375 
centre-filled,  378 

Sweets,  preventing  rancidity  in  (Abst.), 

485 

Switzerland,  enrichment : 
trial  in,  12 1 
regulations,  123 

T 

Take-over  bids,  357 
Tamarinds,  use  in  pickles,  14 
Tea,  drink  and  stay  alive  (Ed.),  372 
Tea-brewing  (Ed.),  232 


Thermocouple  errors  (Abst.),  402 

Thickeners,  sauce,  15 

Tighten  those  screws  (Ed.),  302 

Tilapia,  the  space  travellers’  food?,  479 

Tomato  ketchup,  13 

Tomato  puree,  14 

Torry  Research  Station,  282 

Tortillas,  amino  acid  losses  in  (Abst.),  126 

Tortillas,  manufacture  of  (Abst.),  126 

Trawlers,  factory,  308 

Tuberculosis  eraidication,  202 

Tubes: 

collapsible,  for  packing,  30,  226 
collapsible,  for  packing  (Abst.),  214 
food  in  (Ed.),  413 
Turkeys,  production  of,  204 


u 

Uganda,  coffee  factory  in,  44 
United  Dairies/Cow  and  Gate  amalgama¬ 
tion,  83 
U.S.A.: 

enrichment  regulations,  124 
food  additives  law  in  (Ed.),  187 
food  additives  law  in,  224 
poultry  freezing  in,  (Abst.),  359 
U.S.S.R.  {see  Russia) 


V 

Van  den  Burgh’s  control  laboratory,  268 
Vegetable  canning  and  freezing  (Annual 
Review),  197 

Vegetable  canning  in  Kent,  333 
Vegetables : 

canning  of  (Abst.),  36 


Vegetables  (continued) : 
pickling  of,  13 
preserving  of  (Abst.),  79 
Vinegar: 

brewing  of,  1 3 
from  apples  (Ed.),  329 
V’inylidene  chloride,  for  packing,  26 
Vitamin  K,  as  preservative  (Abst.),  36 
V’itamins,  effect  of  freezing  on  (Abst.),  215 

w 

Wall’s  ice  cream  factory,  Gloucester,  plans 
for,  130 

Waste — by  order?  (Ed.),  230 
Water: 

drinking,  in  Berlin  (Ed.),  332 
purification  instrument,  73 
supplies  (Ed.),  460 

Weights  and  measures  legislation  for 
confectionery,  10 

Westwick  Frosted  Products  Ltd.  (factory’ 
visit),  420 

Whale  meat  in  sausages  (Abst.),  173 
Where  are  these  people  now?  (Corr.),  307 
Whey  utilisation,  246 
Williams  (Hounslow)  Ltd.,  food  colours 
factory,  131 

Work  study  and  ice  cream  (Ed.),  371 
World  Crops'  first  10  years  (Ed.),  414 
World  hunger  (Ed.),  229 
Writing  (Ed.),  232 

Y 

Yeast,  bakers’  (Pat.),  94 
Yeast,  blending  dough  conditioners  into 
bakers’,  312 
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more  than 
ever  in 
great  demand 


W.  J.  BUSH  &  CO 

Telephone 


THE  SEATRIST 


GLAND 


for  Centrifugal  Pumps  and  Mixers 


Revised  regulations  regarding  First  Aid  in  Factories 
are  effective  from  1st  January  I960. 

As  the  Pioneers  of  Industrial  First  Aid  we  offer 
approved  complete  First  Aid  Outfits  to  meet  the 
requirements  of  all  trades. 

Please  state  number  of  employees  and  nature  of 
business  when  ordering. 

Full  details  are  available  to  responsible  officials 
applying  on  their  company's  letterhead,  mention¬ 
ing  this  “Food  Manufacture"  announcement. 


The  Seatrist  T-Y  Gland  solves  the  difficult  problem 
of  efficiently  sealing  rotary  shafts  and  substantially 
reduces  maintenance  costs. 

•  Easily  adaptable  to  existing  equipment. 

•  Long  life. 

•  Specify  for  new  pumps  to  your  pump  supplier. 

As  supplied  to :  H.  J.  Heinz  Co.  Ltd.,  J.  Lyons  & 
Co.  Ltd.,  Petfoods  Ltd.,  Brovin  &  Poison  Ltd., 
Ryfita  Ltd. 

Please  write  for  Folder  T.  I54,TYG8 


CUXSON,  GERRARD  &  CO.  LTD. 

OLDBURY,  BIRMINGHAM 

Telephone  :  BROADWELL  1355  (4  lines) 


© 


RONALD  TRIST  &  CO.  LTD 

(A  Company  of  the  Bel/'t  Asbtttos  and  Enginetrint  Croup) 

Dept.  TYG8,  BATH  RD.,  SLOUGH,  BUCKS 

Telephone:  Slough  2S0AI  Telegrams:  Resvalar  Slough 
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ACALOR 


PROGRESS  is  a  completely  NEW 
PRINCIPLE  in  floor  cleaning.  With 
a  brush  action  up  to  20  times  faster 
than  ordinary  machines,  without 
“pull”  or  “drift”,  this  unique  machine 
is  smaller,  lower  and  lighter,  with  a 
working  capacity  of  other  machines 
twice  its  weight. 

•  Built-in  suction  eliminates  pre-  i 

sweeping.  J 

•  Searching  bristle-tip  action.  I 

•  Unique  principle  of  scrubbing  M 

without  water.  m 

The  universal  has  a  f  h.p.  sealed 
motor  with  direct,  torque- 
free  drive  and  adjustable 
weights  from  50-  150  lbs. 

It  efliciently  deals  with 
all  floors  and  conditions, 
from  office 


^^glass 


A/kCONN^ 


/^chitecis 


for  acid  raaiating  tanki,  lloera, 
affluent  troatmont  and  all 
anti -corrotiva  canttructian 
and  matorialt  - 


THE  CORROSION  SPECIALISTS 
ACALOR  (1948)  LTD. 

KELVIN  WAY,  CRAWLEY,  SUSSEX.  Tal.  Crawlay  IS7I  (3  linaa) 


Progress  machines  may  be 
rented  for  as  little  as  6/6d 
per  week. 

Fullest  details  from: 
Prafraaa  (Unlvaraal)  Ltd., 
S90-SM,  Wandaworth  Road, 
London.  S.W.<. 
Talaphona:  MACaulay  4SSI 
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UNIOK  FOOD  MACHINERY 

AND  EQUIPMENT  LIMITED 


PULSOMETER  PUMPS 

FOR  FOOD  PRODUCTS 


No  gamble  when  you  use 


FOR  UNSCREENED  LIQUIDS 

The  pump  has  large  passages  through¬ 
out  to  pass  spheres  of  any  size  up  to 
the  internal  diameter  of  the  suction 
branch.  Designed  to  avoid  choking 
and  for  easy  clearance  if  necessary. 


DIAXA 


The  supreme 
machine  for 
cubing  fresh  and 
chilled  meat, 
fruit, 
vegetables 
etc. 


Pumpt  for  untcroonod 
liquids 


FOR  SCREENED  LIQUIDS 

Split-casing  Pumps  for  pumping  hot 
or  cold  screened  liquids  made  with 
open  type  impellers  to  avoid  chokage 
and  to  reduce  wear. 


Pumps  for  scroonod 
liquids 


From  a  comprehensive  range  of  pumping  plant 
of  all  types  to  suit  particular  conditions,  the 
Pulsometer  Engineering  Company  is  able  to 
supply  most  of  the  pumps  required  for  the 
needs  of  food  industries  and  processes. 

THE  PULSOMETER  ENGINEERING  COMPANY  LIMITED 
READING,  BERKS. 

Telephone:  READING  67182/S  &  67231 
London  Office:  Pulsometer  House,  20/26  Lemb’s  Conduit  Street 
Telephone:  HOLborn  1402 


Food  Machinery  has  been  our 
speciality  for  over  50  years. 


lO-l  I  MIDDLE  STREET,WEST  SMITHFIELD,  LONDON,  E.C.I 
^—1 — Telephone;  MONarch  2101 


BEETROOT 
SLICING  MACHINE 

10  CWT.  PER  HR.  -  EXCELLENT  CUT 


supplied  also  for 

CARROTS  TURNIPS  PARSNIPS 
RHUBARB  PINEAPPLES,  ETC. 


Also  improved 

BEETROOT  PEELING  MACHINE 


CONSULT 


WM.  BRIERLEY,  COLLIER  &  HARTLEY,  LTD. 

BORO  WORKS  ROCHDALE  Telephone:  4181 

London  Addrttt:  2  HOOKFIELD,  EPSOM,  SURREY 
Telephone:  Epsom  96S2 

EST.  1835 
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and  concentrated 


APPLE  U  CES 


FIRMAJEL  LIQUID  PECTINS 


•  EXTRA  FAST  SET  •  PALE  FAST  SET 


•  FAST  SET 


•  SLOW  SET 


Intermediate  setting  temperatures  can  be  provided 
to  suit  customers’  special  needs. 

FIRMAJEL  POWDERED  PECTINS 

•  FAST  SET  •  SLOW  SET  •  LOW  METHOXYL 

HIGH  QUALITY  CONCENTRATED  APPLE  JUICES 
FOR  SWEETENING  AND  FLAVOURING  IN 
CONFECTIONERY  MANUFACTURE 

•  Natural  Juice  70%  Soluble  Fruit  Solids 

•  Pale  Sweetened  Juice  70%  Soluble  Solids 

Bulmer’s  are  makers  of  high  quality  Liquid  and 
Powdered  Pectins  and  Apple  Juices  and  will  provide 
samples  and  technical  advice  on  request. 


H.  P.  BULMER  &  COMPANY  LIMITED 
HEREFORD  and  at  LONDON  and  MANCHESTER 

HEREFORD  PERIVALE  TRAFFORD  PARK 

4455  7211  0211 


CONSTANT  RESEARCH 


brings  you 


THE  HIGHEST  STANDARDS 
OF  PURITY 


THE  MOST  COMPETITIVE  PRICES 


A  PRODUCT  SUITABLE  FOR 
ALL  TYPES  OF  CONFECTIONERY 


HODGSON’S 


fa  Tin 


RICHARD  HODGSON  &  SONS  LTD.,  BEVERLEY.  YORKS.  Tal.B«v«rl«y  81133 
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CAKE  MAKING 

E.  B.  BENNION,  M.SC.,  TECH.,  TECH.(VICT.),  F.R.I.C.,  and 
1.  STEWART. 

A  complete  handbook  covering  the  manufacture  of 
flow  confectionery. 

Third  edition.  DemySvo.  312  pages.  Illustrated.  30s. 

CHOCOLATE  AND  CONFECTIONERY 

C.  T.  WILLIAMS. 

An  up-to-date  textbook  for  technical  students  under¬ 
taking  courses  in  chocolate  and  confectionery 
production,  a  reference  for  personnel  already  engaged 
in  the  industry,  and  a  broad  survey  for  interested  plant 
engineers. 

Second  edition.  DemySvo.  239  pages.  Illustrated.  25s. 

CREATIVE  CAKE  DECORATION 

JOAN  RUSSELL,  A.R.C.S.,  F.INST.B.B. 

This  book  will  be  especially  useful  for  students  taking 
the  City  and  Guilds  Examination  in  cake  design  and 
for  those  progressive  designers  who  wish  to  make 
(heir  decoration  more  creative'. 

First  edition.  Imp.  8vo.  Illustrated.  42s. 

SAUSAGE  AND  SMALL  GOODS 
PRODUCTION 

FRANK  GERRARD,  M.INST.M.,  M.INST.R.,  M.R.S.H. 

One  of  the  most  informative,  up-to-date,  yet 
thoroughly  practical  books  on  the  production  of 
sausages  and  small  goods  that  have  ever  been 
published. 

Fourth  edition,  1959.  Demy  8vo.  Illustrated.  25s. 
approx. 


MEAT  TECHNOLOGY 

F.  GERRARD,  M.INST.R.,  M.R.SAN.I. 

Comprehensive  book,  especially  written  for  the 
student  and  butcher,  dealing  with  the  practical  side  of 
the  meat  business. 

Second  edition.  Demy8vo.  309  pages.  Illustrated.  15s. 

MODERN  FARM  DAIRY  EQUIPMENT 

R.  T.  NEEDHAM,  A.INST.R. 

This  book  will  assist  prospective  buyers  in  the  selection 
of  dairy  equipment  most  suitable  for  their  practical 
requirements,  especially  as  re^rds  the  size  or  capacity 
of  the  plant  based  on  the  daily  milk  production. 

First  edition.  Demy  8vo.  91  pages.  Illustrated.  15s. 


For  Factory  and  Farm 


JAM  MANUFACTURE 


For  those  intending  to  enter  the  jam-making  business 
the  descriptions  of  different  layouts,  machines  and 
manufacturing  processes  will  be  invaluable. 

First  edition.  Demy  8vo.  209  pages.  Illustrated.  20s. 

Obtainable  from  your  usual  bookseller. 

LEONARD  HILL  [BOOKS]  LIMITED 

9  EDEN  STREET  •  LONDON  •  N.W.I 
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STAINLESS 

STEEL 

Jam  Bogie 


GENERAL 

ENGINEERS 


Th«  illustration  shows  a  bogia  with  stainloss  stool 
containor  in  mild  stool  cradio  which  is  typical  of 
our  largo  rango  of  hygionic  oquipmont  spocially 
mado  for  fo^  manufacturo  and  procossing. 

Specialists  in  Fabricated  Metal  in 
STAINLESS  STEEL,  MONEL  METAL,  COPPER 
and  ALUMINIUM 


Sssociatcb  i^lrtal  ^[^[lorks 


AND  AT  EDINBURGH 

^IVErIS^”  bell  2004/6  Groms:  "STAINLESS,  GLASGOW" 

•IJanchester  LONDON:  7,  GROSVENOR  GDNS.,  S.W.I 


THE  COMPLETE  CANNING  MACHINE 


Vacuum  seamers  combine  the 
dual  functions  of  exhausters 
and  closing  machines  in  one 
unit.  The  cold  vacuum  pro- 
cessreduces  costsand  produces 
a  better  product.  The  only 
processing  required  is  steril¬ 
isation  after  closure. 

The  machine  illustrated  is  half¬ 
automatic  with  f ully-automatic 
vacuumising  and  stationary  can 
closing  head.  It  is  designed  to 
be  quickly  interchangeable 
between  a  wide  range  of  can 
sizes,  i.e.  (54  157 

mm.)  diameter  and  1 J  '-8*'  (44 
203  mm.)  high.  It  is  also  avail¬ 
able  as  a  vacuumising  and  gas 
charging  machine. 

In  addition  to  all  meat  packs, 
vacuum  seamers  can  be  used 
for  fish,  fruit,  vegetables, 
cheese,  tobacco,  pharmaceut¬ 
ical  products,  etc. 


IFrite  for  details  of  our  machines  which  include  high  speed, 
fully-automatic  seamers,  with  and  without  liquid  fillers. 

PREMIER  FILTERPRESS  COMPANY  LTD. 

Dept.  GN, 

GROSVENOR  CHAMBERS  •  WALLINGTON  •  SURREY 


NEWCASTLE 
BELFAST  and  DUBUN 


Phone;  VICTORIA  I977'8 


Telephone: 
Wellington  SS72/3 


Telegrams; 

Filtering,  Souphone,  London 


Cables: 

Filtering,  London 


o 


0.5  —  24  r.p.m. 


VA'?>  %a\ 

Our  rangt  includtt: 

^  - PORTABLE  and  DORMANT  SCALES. 

HOPPER  WEIGHERS  and  WEIGHBRIDGES 

/45UUJORTU  Ross  E  CO  LTD 

WEIQHINQ  MACHINE  MAKERS 
MIDLAND  IRDN  WORKS.  SCOUT  HILL,  DEWSBURY.  YORKSHIRE 

Teltphon*  :  Oawtbury  1760/1  Tiltgramt :  "Duro*.  Dewsbury" 

Branches  in  London,  Birmingham,  Manchester,  Sheffield  and  Newport,  Mon. 
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BENNETT,  SONS  &  SHEARS,  LTD.,  9-13  GEORGE  ST.,  MANCHESTER  SQ.,  LONDON,  W.l 
TELEPHONE :  WELBECK  8201  (6  LINES)  •  WORKS :  BIRMINGHAM,  LEEDS,  LONDON 


JOHN  HUNT 

PASTE  ROLLER 


it  Other  machines  in  the  John  Hunt  range  include  7,  14  and  lb. 

Potato  Peelers,  Little  Champion  Pie  and  Tart  Machines,  Tongue 
Sheers,  ‘Ouratax’  Mixers,  Bun  Dividers,  etc.  Leafleti  always 
available  on  request. 

JOHN  HUNT  (BOLTON)  LTD. 

ALMA  WORKS.  RASBOTTOM  ST..  BOLTON.  LANCS 
Telephone:  BOLTON  5831/2 


Designers  and  Manufacturers  of  Processing:  Plant  for  the 
Chemical,  Pharmaceutical,  Food  and  many  other  Industries. 
Equipment  available  in  Stainless  Steel  (all  grades). 

Mild  Steel,  “  Monel  ”  Metal,  Copper,  Nickel,  Aluminium 
etc.,  and,  if  desired,  with  plastic  or  rubber  lining. 


Short,  Sweet  and  Puff  PASTRY 
loUed  to  PERFECTION 


The  ‘‘John  Hunt”  Paste  Roller  is  just 
right  for  the  baker  with  limited  space. 
This  hand-operated  roller  gives  fast 
uniform  output  of  paste.  Totally 
enclosed  gears  for  cleanliness  and  ease 
of  operation.  Sturdily  constructed  but 
not  too  heavy  to  move  when  necessary. 


WITH  18'  ROLLERS  -  £27 


WITH  20'  ROLLERS  -  £30 


THE  VITAL  LINK! 


Flow  Sheet  diagram  showing  Bennett 
Evaporating  Plant  for  milk  f  ft 

^  powder  or  condensed  milk.  ^ - J*" 
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SPRINOHELD  WIRE  WORKS  GLASGOW  SE 


AMD  SONS  (U.K.)  LIMITED 


'PROTAN'  ALGINATES 


THE  AUTO  rCANPRINTER&  CODER 


FOR  ROUND  CANS  UP  TO  A.  10 


Motorised,  self-feeding  and  inking 

Max  speed  80  cans  per  minute 


PRICE  £I1S  EX-WORKS 


RAMPART  INKS  LTD. 

18  RIVINGTON  STREET,  LONDON,  E.C.2 


Shoreditch  7770. 
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YOUR  BAKING  TESTS 


We  can  supply  bulk 
vitamins  in  all  categories. 
Capacity  also  for  large 
scale  ampoule  production. 
Look  to  Vitamins  Ltd. 
for  your  vitamins. 

Enquiries  will  receive 
immediate  attention. 


.  .  with  the  new  Simon 
Rotary  Test  Baking  Oven 

Here's  a  valuable  addition  to  your  food  laboratory:  a  nea’  oven  for 

accurate  tests  on  a  wide  variety  of  baked  goods. 

•  Slow  rotation  of  samples,  inside  stainless  steel  baking  chamber, 
gives  an  even  bake. 

•  Thermostatic  control  ensures  constant  heat,  even  when  oven 
door  is  opened. 

•  Ready  access  to  baking  chamber  and  electrical  components 
makes  for  easy  servicing. 

•  Handsome  outer  case  is  smoothly-finished  and  rust-proofed. 


WX/e  /or  further 
details.  The  Simon 
Rotary  Test  Baking 
oven  may  be  the 
answer  to  your 
baking  problems. 


HENRY  SIMON  LTD  •  CHEADLE  HEATH  •  STOCKPORT 
TELEPHONE:  GATLEY  3621  •  TELEX  66-287 


Bulk  vitamins  and 
ampoule  production 

.. 


Oet  youi*  vitamins  from 

VITAMINS  LTD. 

Bulk  Sales  Dept.,  Vitamins  Ltd.. 
Upper  Mall,  London,  W.8. 
Telephone:  Riverside  5001 
Telegrams:  Vitabemax, 

Hammer,  London. 


PRECISION 


INSTRUMENTS 


Potarimeter 


3iod0*l  f# 


V  Angular  or  angular-and-sugar  scales  can  be  provided. 
For  tubes  up  to  220  mm.  length.  For  use  with  electric 
sodium  light. 

Now  fitted  with  a  glass  circle  and  divided  drum, 
replacing  the  usual  verniers. 

ttt*! UntfhttMn  4V  Siiinl0*ff  #.«##/•  dept,  fm,  71  hornsey  rise,  London,  n.i9 

PHONE:  ARCHWAY  2270 
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Prime  Quality  Essential  Oils 


HIGH  QUALITY 
terpeneless  essential  oils 

•  ANISEED  CHINA  STAR  •  LEMON  SICILIAN 

•  CLOVE  ENGLISH  AND  FOREIGN 

•  ORANGE  SWEET  AND  BITTER 

•  PEPPERMINT  ARYENSIS  AND  PIPERITA 

•  TANGERINE  SICILIAN 


Sole  U.K.  distributors  for  **FRATELLI  CAMINITI”  MESSINA  for  SICILIAN  CITRUS  ESSENTIAL  OIL 

AUAC  -vikJAjrDAJAAiAi  D  I  Ti\  I  DEGA  WORKS,  WALMGATE  ROAD.  PEWVALE,  MIDDLESEX 

LHAS.  ZIMMcRMANN  &  CO.  LTD.  I  telephone:  PERivale  9121 


SIIFiriEiaS 

MnXIEIE.S 

ideal  for 

self-raising  flour, 
powders  etc. 


Maximum  output,  perfea  blending, 
minimum  operational  costs — 
endorsed  by  the  many  clients  who 
have  installed  our  ‘Atlas’  Sifter  and 
Mixer.  Illustrated,  descriptive 
leaflet  on  request.  Ask  for  our 
Representative  to  call. 


J 

1 
-  i 


GEORGE  PORTEUS  &  SONS  (LEEDS)  LTD. 

LEEDS  BRIDGE  WORKS  ’  LEEDS  10 
Telephone:  22991  *  Telegrams:  Elevator  Leeds. 

GP  |4» 
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Do  it  Yournelf — irith  the 

SHARPENSET  WHETSTONE 

The  right  tray  to  Sharpen  a  Knife 

This  electric  sharpener  with  the  self  contained  water  unit  ensures  a  keener,  more 
lasting  edge  to  your  tools.  The  flat  grinding  surface  and  accurate  guides  make 
the  job  so  simple,  it  is  a  pleasure.  Moreover  is  saves  time,  saves  money,  saves 
knives.  There  is  a  separate  guide  for  cleavers. 

Find  out  for  yourself  what  the  Sharpenset  can  do. 

Sent  ON  FREE  APPROVAL.  A.C.  only.  State  voltage.  Enquire  through  your 
usual  supplier  or  to  sole  manufacturers: 

A.  E.  HIGGINBOTTOM  CO.  LTD. 

SHEPHERDS  LANE,  BEACONSFIELD,  BUCKS.  Tel:  Beaconsfield  834 


*' — then  you  need  Ambertil  Formula  One!” 

An  occasional  squirt  of  Ambersil  Formula 
One  Silicone  Spray  applied  to  your  Packaging 
Machinery  will  prevent  was  build-up. 

Ambersil  Formula  One  is  a  pure  methyl 
silicone  fluid,  which,  being  colourless,  odour¬ 
less,  tasteless,  non-toxic,  and  chemically  inert, 
is  ideal  for  use  on  Food  Packaging  Machinery. 

Ambersil  Formula  One  is  a  first-class  “anti¬ 
stick”  for  any  purpose:  apply  it  wherever 
sticking  must  be  avoided. 


The  following  prices  are  at  present  operative 
or  the  12  ounce  Aerosol  containers:- 
Formula  One,  Singles  /«/-,  }  dozen  171- 
each,  I  dozen  16'-  each.  2  dozen  I  Si-  each. 


AMBER  011.8  LIMITED 

11a,  Albemarle  Street,  London  W.l.  Phone  MAY  6161/3 


‘TRUSOY’ 


the  processed  soya  flour 


‘Tnisoy’,  an  entirely  natural  food  astonishingly 
rich  in  protein  and  fat,  will  give  you  higher  quality 
products  with  longer  keeping  qualities— and  will 
reduce  your  production  costs.  Ask  for  tesf 


samples  of  ‘Trusoy’,  the  processed  Soya  flour. 


t-o 

>- 

—j 

Z. 

< 


Moisture  . 

Protein  . 

Oil  . 

Phosphatides  . 

Non-reducing  sugars  . 

Reducing  sugars . 

Other  carbohydrates  ( not  starch) 

Fibre  . 

Ash  . 


/© 

9.42 

39.94 

19.02 

1.90 

10.33 

Trace 

13.14 

1.80 

4.45 


100.00 


BRITISH  SOYA  PRODUCTS  LTD 

3  High  Street.  Puckeridge,  Hertfordshire 

Tel:  Puckeridge  291 

Also  manufacturers  of  *brxdsot’,  b.s.p.  improver, 

‘GOUXTRUM’,  ‘BUKKUM’  Aim  ‘BESPRO*. 


Send  your  enquiries 
to  the  Producers 


HIGHLANDS  HILL.  SWANLEY,  KENT 

Telephone:  Swanley  Junction  230617 
Telegraphic  Address:  “  Namsoluc,  Swanley,  Orpington 
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SITUATIONS  VACANT 

WORKS  Engineer.  Required  by  large  Food 
Product  Company  in  the  London  area  to  be 
responsible  for  the  layout,  installation  and 
inaintenanre  of  all  plant  in  their  many 
factories.  F.xcellent  opportunity  for  a  keen 
man,  age  35  to  45  years,  with  sound  engineering 
training  and  ability  to  handle  labour. — Write 
giving  full  details  and  salary  required  to 
Box  B5897,  Food  Manufacture,  Leonard  Hill 
House,  9,  Eden  Street,  London,  N.W.i. 

IF  you  are  a  Structural  l>esign  Engine«‘r 
age  28-34,  with  several  years  experience — 
design — reinforced  concrete — multi-storey — 
steel  structure — and  .ire  seeking  a  very  well 
paid  appointment  in  London  as  a  Structural 
Design  Engineer  and  care  to  write  in  strict 
confidence  to  l.S.l.S.  Appointments  Register, 
9,  Eden  Street,  N.W.i,  or  telephone  EUSton 
3911,  we  will — at  no  charge  to  you  whatsoever — 
give  you  full  details  of  an  excellent  oppor¬ 
tunity  which  has  l)een  registered  with  us. 

AN  .Assistant  to  Bakery  .Manager  requirerl  by 
wholesale  Pie  .Manuf.nctiirers  in  South  London. 
.Age  limits  25-30  years.  City  and  GuiUls 
qualifications  and  bakery  experience  advan¬ 
tageous  but  not  essential. — Apply  by  letter 
in  own  handwTiting  to  Box  B5905,  Food 
Manufacture,  Leonard  Hill  House,  9,  Ed<-n 
Street,  London,  X.W.i. 

PRODUCTION  Manager  wanted  for  Cannery, 
Hayes,  Mitldlesex.  Must  have  sound  know¬ 
ledge  and  experience  in  the  packing  of  .Meat, 
Fruit  and  Vegetable  products.  Salary  £'1,200 
per  annum. — Write  in  the  first  instance  giving 
full  particidars  of  previous  experience,  etc.,  to 
.Ambassador  Food  Co.  (London)  Ltd.,  27, 
Old  Bond  Street,  London,  W.i. 

FISH  Trade  organisation  covering  L’.K. 
requires  well  educated  young  men  In'tween 
20  and  26  to  train  as  (|uality  controllers. 
Experience  in  fish  dressing  and/or  smoke- 
curing  desirable.  Commencing  salary  £500- 
£550  p.a.  Pension  scheme. — Box  qi8, 
RolxTtson  and  Scott,  42,  Charlotte  Square, 
Edinburgh. 

CHEBIIST  with  full  knowledge  in  the  manu¬ 
facture  of  food  and  soft  drinks  wanttxl  for 
Spain.  Applicants  should  have  full  experience 
in  food  processing  as  well  as  plant  manager. — 
Box  Bs902,  Food  Manufacture,  Leonard  Hill 
House,  9,  Eden  Street,  London,  N.W.i. 


CLASSIFIED 

ADVERTISEMENTS 

in  KX30  MANUFACTURE 

MUST  BE 
PREPAID 

6d.  a  word,  minimum  10$. 

Box  numbers.  Is.  extra. 
RvpHem  to 

BOX  NUMBERS 

should  b*  addrtssnd  to 
Food  Manufacture.  Leonard  Hill  Houm, 

9  Edan  Strnot,  London,  N.W.I 


CHIEF  CHEMIST 

Required  to  head  up  and  manage 
Control  Laboratory  Operations  across 
Canada. 

lilstablished  company,  highest  rating 
and  reputation  in  Canada. 

Challenging  position  for  capable,  im¬ 
aginative  chemist  35/45  age  group  with 
experience  and  background  in  food, 
cereals  or  baking  products. 

Resum6  and  full  details  to  Box  B5904, 
Food  Manufacture,  Leonard  Hill  House, 
9,  Eden  Street,  London,  N.W.i. 

.An  interview  will  be  arranged  if  back¬ 
ground  and  potential  from  resumd  meet 
re<|uirements. 


NATIONAL  INSTITUTE  FOR 
RESEARCH  IN  DAIRYING 

(University  of  Reading) 

.Assistant  l^xperimental  Officer,  holding 
Pass  Degree  or  equivalent  qualification  in 
science,  required  for  the  Liaison  Unit  to 
work  on  problems  connected  with  the 
manufacture  of  milk  pnxlucts.  Salary  scale 
£492  (age  21)  to  £670  (age  26  or  over)  to 
£855;  pension  scheme.  .Apply  naming  two 
referees  to  Secretary,  N.l.R.D.,  Shinfield, 
Reading.  Quote  ref.  59/6. 


have  been  retained  to  advise  on  the  appointment  of  a 


TECHNICAL 

ADMINISTRATION  OFFICER 


for  an  association  in  Northern  Ireland. 
The  association,  which  has  been  estab¬ 
lished  for  over  40  years,  is  setting  up  a 
technical  division  as  a  consulting  service 
to  members  and  requires  an  administra¬ 
tor.  The  appointment  is  a  new  and 
permanent  one  and  carries  responsibility 
for  building  up  the  various  departments 
of  the  new  division  covering  modern 
practices,  laboratory  and  information 
services,  and  may  entail  some  overseas 
visits. 

Candidates  should  have  had  several 
years  practical  experience  in  the  bacon 
industry  and  must  be  fully  conversant 


with  modern  curing  methods.  Ex¬ 
perience  in  chemistry  or  bacteriology 
would  be  an  advantage. 

Preferred  age  about  40.  Salary 
approximately  £2,000-£2,500,  according 
to  experience. 

Please  send  brief  details  in  confi¬ 
dence,  quoting  reference  AH.  1558,  to 
M.B.  Berks.  In  no  circumstances  will  a 
candidate's  identity  be  disclosed  to  our 
client  unless  he  gives  permission  after  a 
confidential  interview  at  which  he  will  be 
given  full  details  of  the  appointment. 


SITUATIONS  VACANT 


The  Makers  of  the 
famous  ST.  IVEL  Products 

require  an 

ASSISTANT 

to 

THE  MANAGER 

in  thair  SANDWICH  PASTE  Factory 
in  Yaovil. 

Applicants  should  ba  afad  27/35  yaars,  must 
hava  axparianca  in  tha  food  prasarving  industry 
and  ba  intarastad  in  all  aspacts  of  foctory 
managamant.  including  buying  of  raw  materials. 
Tha  appointment  is  progressiva,  pensionable, 
and  carries  a  salary  commensurate  with 
qualifications  and  axparianca. 

Housing  is  not  provided 

Apply  to: 

Personnel  Officar, 

APLIN  &  BARRETT  LTD., 

Yeovil,  Somerset. 


SITUATIONS  WANTED 

BACON  Curing.  Factory  Manager  seeks 
vacancy.  Fully  qualified  all  departments. 
.Age  45  years.  Excellent  reference  and  record 
of  economic  administration.  Twenty-three 
years  last  p>osition.  Interview  Ireland  or 
England. — Thomas  Ray,  Enniscorthy,  Co. 
Wexford,  Ireland. 

WORKS  Chemist.  Experience  Production, 
.Analytical,  Bacteriological,  General  Foods 
and  C.inning.  Seeks  practical  factory  post, 
London,  Home  Counties.  .Age  42. — Box 
B5906,  Food  Manufacture,  Leonard  Hill 
House,  9,  Eden  Street,  London,  N.W.i. 

FACTORIES  FOR  SALE 

CHAMBERLAIN  &  WILLOWS 
have  the  following 
F.ACTORIES 
for  disposal  at 

Farnham  10,000  sq.  ft.  F'or  Sale. 

Wandsworth  ii,  600  sq.  ft.  For  Sale. 

■Morden  16,000  sq.  ft.  For  Sale  or 


Croydon  35,000  sq.  ft. 

(Trpingtoii  24,000  sq.  ft. 

Clapham  14,000  sq.ft. 

Bermondsey  33,000  sq.  ft. 

Peckham  4,220  sq.  ft. 

Hammersmith  3,500  sq.  ft. 

Putney  4,500  sq.  ft. 

Re.ading  10,000  sq.  ft. 

For  fuller  details  applv 
CHA.MBKRLAIN  &  VVTI 
23,  .Moorgate,  E.C.2 


F'or  Sale. 
For  Sale. 
For  Sale  or 
to  Let. 
For  Sale. 
For  Sale. 
For  Sale. 
To  Let. 

For  Sale. 
To  Let. 

For  Sale. 
To  Let. 
to: 

LOWS 
(MET  8001) 


MANAGEMENT  SELECTION  LIMITED,  17,  STRATTON  STREET,  LONDON,  W.L 


The  Strongest  Vanilla  Flavour 

VANOLEUM 

1  M.  (>/•)  Makes  a  aiat  af  saisacs 

4  SIS.  S  •  Mb.  t*J%.  1 1k.  32/- 

for  further  details  apply: 

ARTHUR  WHITTAKER  ACO.LTO. 

30  Charcb  tt.,  Nswtan  Hsath,  Manchsttar,  10 


DRIED  VEGETABLES 

DRIED  HERBS 

SEEDS  &  SPICES 

GROlWD  PAPRIKA 

• 

AGRICULTURAL  AND 
CHEMICAL  PRODUCTS  LTD 

51  &  52  BARBICAN.  LONDON,  E.C.I 
Telephone:  Monarch  6124^  (i  tines) 
Telex:  London  23596 


Food  Manufacture — December,  1959 


A89 


BUSINESS  OPPORTUNITIES 
ALTON  Plastics  Conveyor  Heltiiif'.  Light  and 
heavy  dutv  p.y  iMdting  with  plastic  or  P.V.C. 
food  quality  covers. — Alton  Plastics,  High 
Street,  Selborne,  Hants.  Tel.:  Selbome  208. 
THE  proprietor  of  British  Patent  No.  713925. 
entitled  Potato  Chip  Construction,  offers  same 
for  licence  or  otherwise  to  ensure  practical 
working  in  Great  Britain. — Inquiries  to  Singer, 
Stem  and  Carll)erg,  14,  K.  Jackson  Blvd., 
Chicago  4,  Illinois,  U.S.A. 

THE  proprietor  of  British  Patent  N'o.  735530. 
entitlM  Method  of  MiltinR  Whole  drain 
Kernels  for  ProducinR  a  Xon-Kancidifying 
Product,  offers  same  for  licence  or  otherwise 
to  ensure  practical  working  in  Great  Britain. 
— Inquiries  to  Singer,  Stem  &  Carll^Tg, 
14  K.  Jackson  Blvd.,  Chicago  4,  Illinois,  I'.S.A. 
DAMAGED  or  n*dundant  stoi'ks  of  food,  resi¬ 
dues  or  by-protlucts  in  large  or  small  (juantities 
requinxl.^ — Send  your  offers  to  Rotunda  Poods 
Co.,  l^ndon  Office:  .■50/52,  Blandford  Street, 
W.i.  Tel.:  Welbeck  8465. 

«i  FRIGIDAIRE  ”  Ix)w  Temperature  Refri¬ 
gerators,  49  in.  w.  by  28  in.  d.  by  34  in.  h.  ext 
Ex  large  National  user,  suitable  A.C.  or  D.C. 
deep  freezing,  storage  of  ice  cream,  frozen 
foods,  etc.  Price  £40  each.  Domestic  Re¬ 
frigerators,  ScTvice  Cabinets  and  Cold  Rooms 
also  available. — A.R.C.,  134.  Great  Portland 
Stre<t,  London,  W.i.  Tel.:  MUSt'um  4480. 
DRAYTONS  are  dedicated  to  deployment  of 
devious  devic€«i  designed  to  decrease  defab-a- 
tion  of  heat  due  to  the  depntlations  of  defec¬ 
tive  drainage  of  condensate  and  deceptive 
degre<-s  of  control  (collapse  of  copywriter). 
Seriously,  our  advisory  service  to  steam  usi-rs 
on  matters  of  trapping  and  automatic  control 
is  well  worth  vour  investigation. — Por  further 
details  write  or  phone:  Drayton  Regulator 
and  Instrument  Co.  Ltd.,  Dept.  .M.P'.M.3, 
West  Drayton,  Middx.  Tel.:  W.  Drayton  4012. 
DE-GREASING  and  Cleaning  Down.  One 
man  can  do  the  work  of  five  with  B.  and 
steam  -  cleaning  -  with  -  detergent  equipment; 
ready  for  us«‘  from  your  own  st<*am  supply. 
"  SpiH-dyjet  ”  high-efficiency  steam  lance; 
30  ft.  steam  hose;  15  ft.  detergent  hose;  £44 
complete.  Ideal  for  the  Food  indiistn.-. — 
Leafl<-t  1.125,  Hyzone  Ltd.,  2,  RossUm 
Cres<-ent,  Harrow,  .Middles<‘x. 

SELLING  organisation  offering  van  sales 
delivery  service  at  present  covering  London 
ami  Home  Counties  btit  planning  to  extend, 
with  a  large  connj-ctitm  in  confectionery, 
tobacconist,  news.igent,  gr<Kery  and  simij.ar 
trades,  is  preparwl  to  accept  on  sole  agency 
basis  two  or  three  additional  high  quality 
comj>etitively  priced  lines  suitable  for  such 
outlets. — Written  enquiries,  which  will  tv- 
ceive  immediate  attention,  to  Box  D117, 
c/o  Streets,  no.  Old  Broad  Street,  li.C.2. 

CANNED  food  producer  in  South  Norway 
wants  to  co-oi>erate  with  producer  of  salads 
in  cjmsumption  packing,  especially  shrimp 
salads. — Answer  to  bill.  mark.  “  Reker  ”  to 
Kvemelaiid  Reklamebyra,  Kr.  Augiistgate  13, 
Oslo,  Norway. 

SECOND-HAND  PLANT  WANTED 

CAMWHEAT  Universal  Pie  and  Tart  Machine 
irrespective  of  dies  and  blocks.  All  details 
please. — Box  B5901,  Food  Manufacture, 
Le9nard  Hill  House,  9,  Eden  Street,  London, 
N.W.i. 

HANSELLA  Transwrap  or  smaller  machine  for 
packing  nuts.  Must  be  in  good  condition. — 
Box  B5903,  Food  Manufacture,  Leonard  Hill 
House,  9,  Eden  Street,  London,  N.W.i. 

1 - DRAKESONS - 1 


(GENERAL  METAL  SPINNERS)  LIMITED 


CAPACITY  UP  TO  72' 
IN  ALL  METALS 


SPECIALISTS  IN  HEAVY  GAUGE 
HYDRAULIC  POWER  SPINNING 

SHEET  METAL  ENGINEERS 

21  PARKHOUSE  STREET,  aMBERWELL, 


LONDON,  S.E.5 


RODnay 

S«2«/27/28 
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PLANT  FOR  SALE 

A  reconditioned  Labelling  Machine  carrying 
the  maker’s  guarantee,  is  a  better  profxisition 
than  second-hand  plant.  These  are  available 
from  time  to  time  from  Purdy  Machinery  Co. 
Ltd.,  41-42,  I*rescot  Street,  London,  E.i. 

COUNTER  that  Rising  Cream  Cost.  “  Cream- 
.Master  ”  Cream  Whipping  .Machines  will  give 
yon  a  minimum  25%  saving  and  a  high  quality 
non-weep  cream.  Let  us  send  you  full  details. 
— Sorensens,  42,  Raby  Street,  Manchester  16. 

250  gal.  stainless  steel  Tanks,  Milk  Cooling 
or  Cream  Ripening  Vat  with  stainless  steel 
interior,  “  Benhill  ”  Butter  and  .Margarine 
Packer,  “  .\lite  ”  .Automatic  Filler,  .3Iixers, 
Kneaders,  Dividers,  Racks,  IVovers,  Baking 
Sheets,  etc.  Your  enquiries  welcomed, 
lixtendj-d  credit  facilities  with  free  Life 
-Assurance.  —  Sorensen  Bakery  liipiipment 
Ltd.,  42,  Raby  Street,  .Manchester  16.  Tel.: 
•Moss  Side  2054/4054.  ’Grams:  Rahbek. 
PEERLESS  U’Matic  Tart  and  Pie  Machines 
and  dies  and  blocks  for  most  shap«‘s  and 
recpiiremeiits  with  tins.  Reconditioned 
mixing,  grating,  mincing,  depositing  and 
<iividing  machines.  Immediate  delivery  and 
giiaranti'c. — R.  Pacey  Ltd.,  Sutton  Scotm-y, 
Winchester.  Tel.:  Winchester  310. 

PEACH  and  Apricot  Stoning  and  Dividing 
.Machine.  Size  No.  28.  Motorised  .75  h.p. 
Genuine  Urschel  Nbxiel  “  B  ”  J  in.  Dicer 
parts — unused. — John  .Morrell  and  Co.  Ltd., 
Bardney,  Lincoln. 


SECOND-HAND  PLANT  FOR  SALE 

REFRIGERATION  Compressors,  Freon  and 
Ammonia  wanterl.  .Any  size.  Fix  W.D. 
considered. — Alfnxl’s  Ices  (1954)  Ltd.,  1/5 
Hall  Place,  Church  Stn-et,  W.2.  Tel.:  PAD- 
dington  6619/10. 

HAMMOND  and  Smallden  automatic  “  Phoe¬ 
nix”  Jar  Sealing  Machine  with  jar  conveyor. 

Pti-rless  “Fairfax,”  motorisi>d  power  .Mincing 
.Machine.  Alexander  200  lb.  l^iusage  Filling 
.Machine.  Newman  l>ench  nuxlel  Bottle 
Lalndler.  .A.P.V.  stainless  su'd  jacketed  Pan, 

115-gal.  capacity,  40  lb.  s.w.p. — Further 
details  from  C.  Skeriiian  and  Sons  Ltd.,  118, 

Putney  Bridge  Road,  S.W.15.  Tel.:  \’an- 
ilyke  2406. 

WEIR  2.A  Homogeniser,  constructed  through¬ 
out  in  stainU'ss  steel  with  self-contaimsl 
9  h.p.  A.C.  motor  drive.  Cap.icity  up  to  150 
gal.  p<‘r  hour.  lYessure  up  to  5,000  lb.  per 
sq.  in.  New  condition. — Further  details  from 
C.  Skerman  and  Sons  Ltd.,  118,  Putney 
Bridge  Road,  S.W.15.  Tel.:  Vamlyke  2406. 

PHONE  98  STAINES 
ALUM.  cyl.  enc.  Tanks,  1,000  and  2,000  gal. 

Jac.  glass-lined  horiz.  Tank,  3, .500  gal., 

A.C.  agitator.  Gl,iss-liii<“d  Tanks,  360  up  to 
11,000  gal.  (30).  New  360  gal.  stainless  steel 
cyl.  enc.  Tank,  30  w.p.  New  s.s.  jac.  Pan, 

20  in.  by  17  in.,  45  w.p.  “  Alite  ”  Sifter/ 

Mixers,  58  in.  by  24  in.  by  28  in.  de<>p  down 
to  36  in.  by  12  in.  by  12  in.  “  '/.  ”  and  fin 
blade,  jac.  :md  unjac.  Mixers  up  to  4  ft.  6  in. 
by  3  ft.  6  in.  by  3  ft.  Elec.  Bowl  Mixers, 

10,  20,  40  and  80  quart,  .A.C.  Copper  jac. 

.Mixers,  33  in.  by  20  in.  and  25  in.  by  24  in. 

S.S.  jac.  Tipping  Mixers,  40  in.  by  14  in.  .A.C. 

S.S.  cyl  Mixers,  too,  280,  and  300  gal.  “  Rus¬ 
sell  F'inex  ”  elec.  Sieve,  22  in.  diam.,  A.C.  (2). 

“  Sturtevant  ”  6-comp.  Drying  Oven,  A.C. 

(Two)  3-deck  gas-fired  Bakers’  Ovens.  Steam 
CfKiking  Retorts,  6  ft.  by  3  ft.  by  3  ft.,  15  w.p. 

V’acuum  Ovens,  5  ft.  by  4  ft.  6  in.  by  4  ft  and 
3  ft.  by  2  ft.  by  5  ft.  6  in.  Roller  Conveyor, 

Bucket  Elevators,  Belt  Elevators,  Worm 
Conveyor,  Stakers,  Fans,  F'ilter  Presses, 

Condensers,  Disintegrators,  Hydros,  Jelly 
Tables,  Scales,  Pumps,  Extruders,  etc.  Send 
for  Lists. — Harry  H.  Gtirdam  and  Co.  Ltd., 
too.  Church  Street,  Staines. 

MICROSCOPE  for  sale,  make  Bawsch  and 
Lomb,  U.S.A.,  £40.  S/S  jacketed  Pan,  make 
A.P.V.,  w.p.  40  lb.,  capacity  50  gal.,  £75. 

Bacon  Sheer,  Berkell  electric,  automatic, 
perfect,  £90. — T.  E.  Gallagher  and  Sons’ 

Earl  Street,  Belle  Green  Lane,  Higher  Ince 
Wigan. 

MISCELLANEOUS 

FOR  Sale,  a  quantity  of  Cardis  Wax  320. — 

Box  B5907,  Food  Manufacture,  Leonard  Hill 
House,  9,  Eden  Street,  London,  N.W.i. 

December,  1959 — Food  Manufacture 


WANTED 

Surplus  Stocks  of  Stainless  Steel 
Bars  and  Sheets. 

Write  Box  B5908,  Food  Manufacture, 
Leonard  Hill  House,  9,  Eden  Street, 
London,  N.W.I. 


WANTED 

DIESEL  GENERATING  SETS. 
DIESEL  ENGINES  AND  MARINE 
ENGINES 

from  30-2,000  h.p.  Immediate  rash  settlement. 
Particulars  to: 

D.  ARNOLD. 

Feltham  Road.  Ashford, 

Middlesex. 

Telephone:  Ashford  3.349 


DESIGN  AND  SUPPLY 
FOR  SPECIAL  NEEDS 


TRAILERS  •  PALLETS 
STILLAGES  •  CONTAINERS 
HYDRAULIC  LIFTS,  ETC. 


BASINGSTOKE 


BASING  ROAD, 


^Reconditioned 


•  fully  automatic 

•  semi-automatic 

•  bench  models 
and  can  labellers 

Always  in  stock 


STAINLESS  STEEL  UTENSILS 

Capacity  6  galls. 

Size  16'  X  1 1'  X  ir  deep 
Complete  with  lids. 

BRAND  NEW.  75/- each  carr.  paid. 

THOMAS  FOULKES  (FM) 
Lanadowno  Road,  London,  E.ll. 

LEY  SOU. 


I.S.I.S.  Appointments  Register 

Licensed  annually  by  the  L.C.C. 

9,  Eden  Street,  London,  N.W.l.  EUSton  5911. 

I.S.I.S.  is  an  organisation  backed  by  a  large  industrial  group  of  consultants  with  contacts  in  all  the 
industries  based  on  technology.  As  an  addition  to  their  present  resources  they  have  established  this 
Appointments  Register.  Below  will  be  found  some  of  those  technologists  who  are  looking  for  further 
opportunities.  Employers  and  Personnel  Officers  are  invited  to  complete  the  form  below,  detach  and  send 
to  the  above  address.  In  this  particular  instance  the  use  of  a  form,  with  its  attendant  simplification  of  office 
systems,  ensures  speedier  results  for  the  employer. 


Ref.  A.62.  Swiss.  Male.  Age  22.  Qualified  Switzer¬ 
land  as  Laborant  (Assistant  Chemist).  S  years 
experience  as  Assistant  Chemist  with  Swiss  Chemical 
Manufacturers.  Resident  London  during  last  6 
months  perfecting  his  fluent  English.  He  is  now 
seeking  a  permanent  post  either  in  U.K.,  France  or 
U  S.A.  as  a  Technical  Representative,  where  his 
scientific  background  and  fluent  German,  French  and 
English  could  be  best  utilised.  Would  also  be  in¬ 
terested  in  hearing  of  appointment  which  included 
technical  translation  work  and  abstraction  of  tech¬ 
nical  information.  Also  interested  to  hear  of  appoint¬ 
ment  in  research  work,  possibly  in  dyestuff  depart¬ 
ment  of  chemical  manufacturers. 

Ref.  A.64.  British.  Male.  An  48.  Married. 
Experience:  3  years  Senior  Mineral  Boring  Engineer. 
8  years  Drilling  Manager.  2  years  Drilling  Super¬ 
visor.  8|  years  Driller  Supervisor  Petroleum  Com¬ 
pany.  3  years  Trainee  with  Petroleum  Company  . 
Now  seeking  permanent  position  U.K.  or  abroad  as 
Drilling  Manager. 

Ref.  A.65.  British.  Male.  Married.  B.Sc.fEng.) 
Diploma  Civil  Engineering.  A.M.I.C.E.,  M.E.f.C. 
Experience:  2  years  Civil  Engineering  Assistant  air¬ 
field  construction.  2  years  Assistant  Road  Engineer. 
2  years  Chief  Design  Engineer.  2  years  Designing 
Engineer.  3i  years  Superintendent  of  Lights  Govern¬ 
ment  of  Canada.  Approximately  7  years  of  career 
has  been  in  Roads  and  Highways — nuterials,  traffic, 
resident  engineer,  design  engineer,  etc.  Responsible 
7  million  dollars  worth  of  construction  work  annually 
on  major  highways— Canada.  Last  3  years  has  held 
responsible  senior  position  concerned  with  aids  to 
navigation  and  other  ntarine  work.  Is  now  seeking  a 
permanent  Senior  Appointment  in  Civil  Engineering 
— roads,  general  construction  or  administration — in 
London. 

Ref.  A.66.  British.  Male.  Age  36.  Married. 
A.M.I.E.D.  4  years  apprentice  with  aircraft  acces¬ 
sories  Company.  S  years  Design  Draughtsman  with 
same  Company.  I  year  Design  Draughtsman  gas 
control  equipment.  Design  Engineer  with  Industrial 
Consulting  Company.  3  years  Self-Employed  as 
Industrial  Consultant.  Experienced  in  all  types  of 
mechanical  Design  and  in  control  of  a  mixed  drawing 
office.  Security  cleared.  Now  seeks  permanent 
appointment  London  area  as  Chief  Draughtsman  or 
Assistant  Chief  Draughtsman.  Considers  prospects 
more  important  than  salary  suggests  commencing 
salary  of  £1,200  per  annum. 

Ref.  A.68.  British.  Male.  Age  31.  B.Sc.fEng.). 
Mechanical  Engineering  9  years  with  Aircraff  and 
Guided  Weapon  Contractor  as  Assistant  ProjMt 
Engineer.  Has  undertaken  Free  Lance  Consulting 
work— Chemical  Engineering.  Ran  own  business  for 


2  years  manufacturing  water  filters.  Now  seeking 
appointment  in  Technical  Management,  Pure 
Research  or  Technical  Sales  in  LI.K.,  preferably 
London  or  West  Home  Counties,  but  would  consider 
elsewhere.  Would  be  interested  in  trainee  scheme  for 
technical  management  of  sales.  Salary  required 
£1,200  p.a. 

Ref.  A.70.  Irish.  Male.  Recent  Graduate,  Dublin. 
Chemical  Engineering.  Now  seeking  post  U.K.  or 
abroad  as  Chemical  Engineer  with  salary  of  £700  p.a. 

Ref.  A.71.  Irish.  Male.  Age  23.  Just  graduated 
B.E.  (Chemical)  degree.  Dublin.  At  present  studying 
Economics  and  Costing  Methods  in  spare  time.  Now 
seeking  permanent  appointment  (J.K.  or  abroad  as 
Chemical  Engineer — process  development  or  pro¬ 
duction.  Salary  £700. 

Ref.  A.  72.  Australian.  Male.  Age  30.  Single. 
Production  Engineering  Diploma.  Grad.I.Prod.E. 
At  present  tool  and  production  engineer.  Previous 
experience:  I  year  Planning  Engineer  telecommunica¬ 
tions.  I  year  Design  Draughtsman — domestic 
appliances.  2  years  Methods  Engineer  Mechanised 
Rubber  Goods.  2^  years  Production  Plan  and 
Control  Trainee — electro-mechanical  products.  3 
years  Precision  Engineer  Apprenticeship.  Has 
worked  U.S.A.  and  Australia.  Now  wishes  to  settle 
permanently  in  Britain  and  requires  post  as  Produc¬ 
tion  Engineer,  London  area. 

Ref.  A.76.  British.  Male.  Age  36.  Married. 

Graduated  Electrical  Engineer.  Graduated  Elec¬ 
tronic  Engineer.  2  years  Lecturer  at  University — 
tutorial  and  laboratory  classes.  7  years  sound 
recordist — film  factory.  I  year  Electronic  Engineer 
audio  laboratory.  21  years  Senior  Engineer — 
electronics.  31  years  Senior  Designer.  Post  graduate 
courses  in  PuIm  Technique.  SMks  post  as  Senior 
Research  Engineer,  Middlesex  or  London,  £1.400 
p.a. 

Ref.  A.77.  British.  Male.  Ape  23.  Married. 

Second  Year  National  Aero  Engineering.  Cert. 
At  present  employed  Electrical  Design — aircraft 
industry.  Previous  Experience  includes  8  months  jig 
and  tool  draughtsman  and  3  years  R.A.F.  Engine 
Turbine  Fitter.  In  present  post  has  carried  out 
extensive  liaison  work  and  has  been  Instructor 
(L.C.C.  evening  classes)  on  aero  engines.  Now  seeks 
post  London  or  Home  Counties  as  Technical 
Representative.  Salary  £900  p.a. 

Ref.  A.78.  British.  Male.  Age  49.  Single.  Ex¬ 
perience:  18  years  Designer  with  Exhibition  contrac¬ 
tors.  6  years  Draughtsman,  Ministry  of  Supply.  6 
years  Patner  Exhibition  Contractors.  2  years 
Draughtsman  Tyre  and  rubber  manufacturers. 
Seeks  appointment  in  Surrey  with  salary  of  £1,000- 
£1.230  p.a. 


Ref.  A.79.  British.  Male.  Age  40.  Married. 
F.R.I.C.,  B.Sc.(Spec.)  Chemistiy  and  Mathematics. 
Experience  includes  4  years  Assistant  Plant  Manager 
—Soaps,  Detergents,  Chemicals  and  Edible  Oils.  2 
years  Plant  Manager  Soap,  Detergents,  Chemicals 
and  Edible  Oils.  4  years  same  field  as  Technical 
Director  Africa.  2  years  same  industry  Development 
Manager  India.  Now  seeking  senior  appointment 
with  excellent  prospects  requiring  technical  skill  and 
experience.  Salary  £3,000  p.a. 


Ref.  A80.  British.  Male.  Age  33.  3  years  Marine 
Engineering  Apprenticeship.  3  years  6th.  3th,  4th 
Engineer  Tanker  Company.  2  years  Structural 
Engineer  Oil  Company.  2  years  Structural  and 
Installation  Engineer  Colliery.  2  years  Structural  and 
Installation  Engineer  Scottish  Company.  4  years 
Structural  and  Works  Foreman,  petroleum  company. 
3  years  War  Service  in  Merchant  Navy  as  Salvage 
Engineer.  I  year  Production  Engineer  dynamo  com¬ 
pany.  2  years  Field  Engineer  and  2  years  Resident 
Engineer  Oil  Company  in  East  Africa.  4  years  Design 
and  Development  Engineer  Sudan.  2  years  Field 
Engineer  petroleum  company,  Pakistan.  Inventory 
of  a  Cotton  "Stalk  Pulling  Machine”.  Now  seeking 
a  post  as  Fields  or  Works  Engineer  preferably  U.K. 
but  would  consider  abroad.  Salary  £l,200-£l.300. 

Ref.  A.81.  British.  Male.  Age  37.  Married. 
Educated  to  H.N.C.  Standard.  Associate  Member 
Institute  Materials  Handling.  Experience:  including 
12  years  Chief  Draughtsman — Mechanical  Handling. 
I  year  as  Executive  Engineer  with  consultants.  Is 
experienced  in  all  forms  of  materials  handling  and 
mechanical  handling  equipment,  both  for  bulk  and 
package  handling,  covering  complete  X  range  from 
foundry  plants  to  food  handling  equipments.  Know¬ 
ledge  of  Technical  Sales.  At  present  Assistant 
General  Manager  with  Mechanical  Handling  Com¬ 
pany.  Now  seeking  Executive  Post  in  Materials 
Handling.  London  area.  Salary  £1,300. 


Ref.  A.82.  British.  Male.  Age  30.  Married.  Final 
diplomas  Institute  City  A  Guilds  Chemistry,  Bac¬ 
teriology,  Production  and  Prtxressing  Milk  and  Milk 
Production.  Experience  6  months  Factory  Manager — 
dairying.  41  years  Factory  Manager,  large  processing 
dairy.  32  years  Dairy  Inspector  with  Dairying  Group. 
Has  attended  Management  School  for  Senior 
Executives  and  Managers,  Natal  University.  Cur¬ 
rently  studying  for  C.I.S.  Has  wide  general  food 
technological  interest;  keen  on  production,  pro¬ 
cessing,  etc.  Now  seeking  a  management  appoint¬ 
ment  overseas,  except  S.  or  E.  Africa,  or  U.K. 
(Provinces),  with  U.K.  salary  of  £1,000  p.a.,  would 
also  be  interested  to  join  management  trainee  scheme. 


[Contlnited  overleaf 


To:  I.S.I.S.  Appointments  Register,  9,  Eden  Street,  London,  N.W.l.  Please  ask  the  following  applicants  to 
communicate  with  the  undersigned: 


Ref.:  . 

Ref.: . 

Ref.: . 

Ref.L  . . 

Ref.: . 

Ref.: . 

Ref.: 

Ref.  L . . . 

Ref.: . 

Ref.: . 

Ref.: 

Ref.: _ 

Please  use  Block  capitals 

Business  or  Profession: . . - . . . . . . . - . . 

All  introductions  are  made  on  the  understanding  that  should  an  engagement  result  the  employer  agrees  to 
I.S.I.S.  Appointments  Register’s  terms,  which  are  as  follows: 

For  each  person  engaged  the  equivalent  of  one  weeks  salary  payable  by  the  employer 
within  fourteen  days  of  the  date  of  engagement. 

Signature - . - — - - -  Date — - 
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Ref.  A.83.  British.  Male.  Age  39.  Married. 
Associate  Member  of  Institute  of  Industrial  Tech* 
nicians.  Member  of  the  British  Ceramin  Society. 
Member  of  Institute  of  Clay  Technology.  2  years 
Mana^ment  Course.  At  present  employment  in 
Atomic  Research  (ceramics).  Experience:  6  years 
Ceramics  Engineer  sparking  plug  manufacturers. 

17  years  with  crucible  manufacturers.  Ceramics 
trainee,  foreman.  Senior  Work  Study  Engineer. 
Now  seeking  appointment  on  Mana^ment  Staff  in 
Ceramics  Industry,  or  other  processing  industry,  in 
Home  Counties  or  South  or  South  West  England. 
Salary  £1,500  p.m. 

Ref.  A.84.  British.  Male.  Age  41.  Married. 
Mechanical  Engineer  up  to  N.H.C.  7  years  Appren¬ 
tice— aircraft.  2  years  Charge  Hand — aircraft.  3 
years  Works  Superintendent  Heavy  Diesel  Engine 
Manufacture.  4  years  Section  Leader  over  production 
development.  2  years  Works  Manaur,  machine 
tools.  2|  years  Works  Manager  general  engineeri^. 
At  present  General  Manager,  special  purpose  machine 
design.  Seeks  appointment  U.K.  or  abroad.  Salary 
£1,500  min. 


Ref.  A.8S.  British.  Male.  Age  26.  Married. 
O.N.C.,  2nd  Class  M.O.T.  Cert.  (Motor).  5  years  10 
months  General  Apprentice  Pattern  Shop.  Foundry 
and  Drawing  Office.  At  present  2nd  Engineer  Officer 
in  charge  of  all  engine  room  personnel.  Seeks 
Technical /Supervisory  appointment.  Anywhere  ex¬ 
cept  Middle  East.  Salary  £1,000. 


Ref.  A.86.  British.  Male.  Age  30.  O.N.C.  (Mech¬ 
anical),  H.N.C.  (Production)  Production  Control 
Course,  A.M.I.Mech.E.,  Grad.I.Prod.E.  6  years 
Apprenticeship  Mechanical  and  General  Engineers. 
7  months  Mechanical  Draughtsman  Mechanical  and 
General  Engineers.  6  months  Production  Design 
Draughtsman,  electrical  mechanical  engineers.  6 
years  Senior  Factory  Planning  Engineer,  responsible 
for  planning,  work  study,  rate  fixing,  methc^s,  etc., 
with  aero  and  marine  engine  manufacturers.  Seeks 
post  as  Assistant  Works  Manager  London  or  Home 
Counties  or  Southern  England.  Salary  £1,300. 


Ref.  A.87.  British.  Male.  Age  28.  Married. 
Ministry  of  Transport  1st  Class  Cert.  Marine 
Engineering  (Steam).,  A.M.l.Mar.E.  to  be  applied 
for.  At  present  studying  for  National  Certificate  in 
Electrotechnology  final  year.  Experience:  2  years  4th 
Engineer.  5  years  3rd  Engineer.  5  years  Apprentice 
Fitter-Turner  Rayon  manufacturer.  Seeks  appoint¬ 
ment  U.K.  in  General  Engineering.  Salary  £8M  p.a. 


Ref.  A.88.  British.  Male.  Age  24.  Single.  G.C.E. 
A  level  Chemistry,  Physics,  Pure  and  Applied  Mathe¬ 
matics  and  I  year  full-time  Imperial  College  of 
Science.  Experience:  5  months  Bench  Assembler — 
motor  component  manufacturers.  6  months 
Mechanic — motor  repair  work.  I  year  Laboratory 
Assistant  Chemical  Drying  Equipment.  II  years  as 
Sales  Representative.  Health  excellent.  Current 
driving  licence.  Seeks  post  U.K.  or  abroad  as  Tech¬ 
nical  Representative.  Salary  £750  p.a.  or  is  prepared 
to  study  or  train  with  a  firm  offering  a  good  career 
through  its  technical  sales  department. 


Ref.  A.89.  British.  Male.  Age  38.  Married.  S.C. 
and  H.N.C.  (Electrical).,  Associate  Member  of 
Institute  of  Technology.  4  years  Tester  Electrical 
Manufacturers.  6  years  Engineer  in  charge  laboratory 
Divisional  H.Q.  British  Electricity  Authority.  4  years 
Development  Engineer  Meter,  Relay  and  Instrument 
Manufacturer.  3  years  Senior  Assistant  Engineer 
Design  and  Development  and  Production  Electricity 
Meter  and  Instrument  Manufacturer.  Seeks  appoint¬ 
ment  as  Design,  development  or  test  engineer  with 
manufacturers  in  London.  Salary  £I,I5()-£I,200  p.a. 


Ref.  A.90.  British.  Male.  Age  43.  Married.  6  years 
apprenticeship  aircraft  manufacturers.  5  years  M/C 
Shop  Foreman — carburettor  manufacturers.  I  year 
Area  Inspector  Civil  Service  (Marine).  7  years  Works 
foreman — general  engineering.  3  months  Works 
Manager  Aircraft  Engineers.  6  years  M/C  shop 
foreman  aircraft  and  marine  engineers.  Seeks  post 
as  Machine  Shop  Foreman /Superintendent,  Northern 
England,  Lancashire  preferred.  £850-£l,000  p.a. 

Ref.  A.9I.  British.  Male.  Age  33.  Married. 
O.N.C.  (Electrical)  level.  5  years  Apprentice  electrical 
company.  4  years  Draughtsman  el^trical  company. 
3  years  Draughtsman,  I  year  checker  and  at  present 
service  engineer  with  Furnace  manufacturers.  Used 
to  handling  skilled  labour.  Completed  installations 
abroad.  Seeks  post  London  or  Provinces  as  Assistant 
Plant  Engineer  or  Assistant  Works  Engineer,  etc. 
Salary  £1,000  p.a. 

Ref.  A.93.  British.  Male.  Age  32.  Married. 
Higher  School  Cert.  Chemistry  and  Physics.  Has 
reached  B.Sc.  standard  in  Chemistry  by  part-time 
study.  Experience:  2  years  Radar  Mechanic.  2  years 
Laboratory  Assistant  with  linoleum  and  rubber 
manufacturers.  4^  years  Assistant  Plant  Manager 
with  company  manufacturing  agricultural  chemicals. 
2}  years  Assistant  Works  Manager  with  chemical 
manufacturers.  2  years  as  Plant  Manager  with 
chemical  manufacturers.  Seeks  appointment  London 
or  Provinces  as  Production /Works  Manager.  Salary 
£1,500. 
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Ref.  A.94.  British.  Male.  Age  37.  Married. 
Experience:  5  years  apprentice  titter  and  turner. 
Admiralty.  4  years  Shift  charge  engineer  (power 
stations).  Admiralty.  1}  years  Draughtsman 
Engineering  Company.  3  years  Design  Draughtsman 
— hydraulic  engines.  8  years  General  Manager — 
mechanical  engineers.  At  present  Assistant  Engineer 
with  Consulting  Mechanical  Engineers.  Seeks  ap¬ 
pointment  as  Technical  Representative  or  Works 
Manager.  U.K.  Salary  £800  p.a. 

Ref.  A.95.  German.  Male.  45.  Mechanical 
Eni^ineer  Certificate.  Skilled  locksmith  with  ex¬ 
perience  in  engine  repair,  and  electric  arc  welding. 
Experience:  7  years  as  Locksmith.  6  years  Engineer. 
2  years  Engine  Service.  3  years  Service  and  Sales 
experience  in  automobile  fabrication.  Seeks  appoint¬ 
ment  U.K.  or  West  or  East  Africa  or  Middle  East  as 
Mechanical  Engineer,  willing  to  begin  as  locksmith. 

Ref.  A.96.  British.  Male.  A^  44.  A.M.I.Mech.E. 
Experience:  8  years  as  apprentice  and  Junior  section 
leader  with  engineering  Company.  4  years  Army  as 
Electrical  and  Mechanical  Engineer.  3  years  Design 
Engineer.  6  years  Chief  Designer  with  manufacturing 
engineers  of  contractors  plant  and  general  mechanical/ 
structural  products.  Seeks  post  U.K. — Midlands 
preferred,  as  Chief  Engineer /(Thief  Designer.  Salary 
£l,750-£2,000. 

Ref.  A.97.  British.  Male.  Age  37.  Married. 

A. M.I.Mech.E.  2}  years  apprentice  and  fitter  turner. 
3i  years  Jig  and  Tool  Draughtsman— car  body 
engineers.  I)  years  Mechanical  Draughtsman  with 
general  engineers.  3  years  Senior  Draughtsman  with 
Mechanical  Handling  Engineers.  2  years  Materials 
Handling  Engineer  with  general  engineers.  2  years 
Chief  Contract  Engineer  with  materials/mechanical 
handling  engineers.  Seeks  appointment  London  area 
as  Technical /Contract /Sales  Engineer  preferably  in 
materia  Is /mechanical  handling.  Salary  £1,300. 

Ref.  A.98.  British.  Male.  Age  26.  Single.  A  level 

G. C.E.  Physics,  Pure  Mathematics,  Applied  Mathe¬ 
matics  and  Chemistry.  City  &  Guilds  (Intermediate) 
Instrument  Maintenance.  Experience:  4  years  Tech¬ 
nical  Commission  R.A.F.  2  years  Development 
Assistant  with  Instrument  Company.  Seeking  ap¬ 
pointment  in  the  instrument  held  (not  electronics) 
where  opportunity  will  be  given  to  develop  knowledge 
of  Instrumentation  on  broader  lines  and  encourage¬ 
ment  for  continued  study.  Salary  £750  p.a. 

Ref.  A. 99  British.  Male.  Age  22.  Higher  National 
Diploma  in  Mechanical  Engineering.  Experience;  6 
months  Fitter  and  Turner.  6  months  Draughtsman 
and  6  months  assisted  site  engineers  with  steel  manu¬ 
facturers.  Seeks  permanent  appointment  as  Plant  or 
Development  Engineer.  U.K. — preferably  London. 
Salary  £700-£750. 

Ref.  A.  100.  British.  Male.  Age  24.  Single.  B.Sc. 
(Chen^try).  Prior  to  H.M.  Forces  spent  2  months  as 
Technical  Sales  Assistant  with  paper  and  plastics 
Engineers.  Since  joining  Army  has  undergone  course 
in  Electronics  and  is  now  an  Instructor  in  Radar  and 
works  on  Radar  Inspection  team.  Seeks  post  in 
Technical  Sales  or  Liaison  in  Italy.  Salary  £7(X)  p.a. 

Ref.  A.IOI.  British.  Male.  Age  36.  A.M.I.E.E., 

B. Sc.,  H.Nat.Cert.Elec.  I }  years  apprentice  Engineer¬ 
ing  Company.  2  years  Technical  Assistant  Electrical 
Rolling  SttKk — railway.  2)  years  Technical  Sales. 
9  years  Electrical  and  Instrument  Engineering  with 
Chemical  and  Metals  manufacturer.  Seeks  appoint¬ 
ment  Technical  Sales  or  Works  Engineer  or  electrical 
or  Chief  Engineer.  London  area.  Salary  £1,750  p.a. 

Ref.  A.I02.  British.  Male.  Age  31.  R.E.,  R.E.A., 

H. E.C.fRoyal  Navy)  N.A.  I  year  Radio  Telemetry 
Engineer.  13  years  Radio  Electrical  Artificer  Ad¬ 
miralty.  Seeks  post  in  Electron  Beam  Generating, 
U.K.  or  Japan.  U.K.  salary  £1,500. 

Ref.  A.I03.  British.  Male.  Age  24.  Married. 
Grad.I.Prod.E.  5  years  General  Engineering  Student 
Apprentice.  7  months  Estimator  Draughtsman  steel 
fabricators.  2  years  Trade  Test  Board  H.M.  Forces. 
7  months  Engineer  with  welding  engineers,  plastic 
chemical  plant  manufacturers.  At  present  Production 
Manager  Sub-Contract  AircraA  Engineers.  Seeking 
permanent  appointment  London  or  Southern 
Counties  as  Training  Office — Production  Manage¬ 
ment.  Salary  £850  p.a. 

Ref.  A.  104.  British.  Male.  Age  34.  Married. 

O.N.C.  standard  (technical  chemistry).  4  years  works 
apprentice — coal  (tar  by-products).  10  years  Oil 
(petroleum  refining)  as  Process  supervisor  and 
Refinery  area  supervisor.  3  iponths  commissioning 
engineer  nuinufacturers  of  process  plant.  Seeks 
appointment  Supervision  of  chemical  plant  anywhere 
except  Middle  East  or  Africa.  Salary  £1,400. 

Ref.  A.  105.  British.  Male.  Age  39.  Married. 

Experience:  7  years  Laboratory  Technician  with 
Research  Laboratories.  4  years  Senior  Inspector — 
radar  and  general  electronics.  I  year  Chief  Inspector 

Precision  engineers.  3  years  Chief  Inspector.  I  year 
enior  Mechanical  Inspector  Electronic  Instruments. 
Seeks  post  as  Chief  Mechanical  Inspector  or  Tech¬ 
nical  Representative,  U.K.  preferably  London  area. 
Salary  £900  p.a. 

Ref.  A.I06.  British.  Male.  Married.  Age  29. 

O.N.C.  Electrical,  C.  &  G.  Institute  Electrical  “B” 
Certificate.  2|  years  Apprentice  Electrical  Engineer, 


electrical  assembly  and  repair.  2^  years  Apprentice 
Electrician — factory  maintenance — tin  box  and  steel 
drum  manufacturers.  years  Seuoing  Chief 
Electrician.  6  years  Seagoing  and  Staff  Electrician. 
Seeking  an  appointment  in  Electrical  Engineering, 
preferably  Merseyside,  but  would  consider  post  any¬ 
where  if  prospects  were  sufficient,  would  be  prepared 
to  take  training  course  in  new  field  if  necessary. 
Salary  £9(X)  p.a. 

Ref.  A.107.  British.  Male.  Age  40.  Married. 
B.Eng.  Mechanical  electrical.,  B.Sc.  applied  tech¬ 
nology,  M.Eng.A.M.I.Mech.E.  Experience;  I  year 
works  engineer,  textile  plant,  Ireland.  2^  years 
Maintenance  development  engineer  Chemical  Manu¬ 
facturers  U.S.A.  2  years  Lecturers,  University  and 
Technical.  I  year  Manager,  director,  chemical  manu¬ 
facturing  company  India.  I  year  Assistant  Professor 
Engineering  drawing  University  U.S.A.  2  years 
Senior  staff  engineer  Maintenance  Chemical  Manu¬ 
facturers  U.S.A.  Seeking  appointment  as  Manager, 
Development  or  Maintenance  Engineer  in  the 
chemical  or  other  industries,  preferably  Far  East. 
Salary  £2,500. 

Ref.  A.I08.  British.  Male.  Age  34.  Single. 
Professional  qualifications  equivalent  A.M.I.Mech.E. 
Works  experience — all  branches  of  design  and 
development  in  the  light/medium  engineering  field. 
For  last  7  years  various  executive  engineering, 
managerial  appointments —Production  Control, 
Works  and  Of^e  Management,  Sales  and  Market 
Research.  Now  seeking  progressive  appointment  as 
General  Manager,  Works  Manager,  Technical 
Director  or  similar.  Salary  £2,0(M)  p.a.  minimum. 

Ref.  A.I09.  British.  Male.  Age  26.  Married. 
Intermediate  B.Sc.,  Part  I  B.Sc.  3  >ears  Assistant 
Chemist  Preserve  and  Confectionery  Manufacturers. 
5  years  Laboratory  Assistant  (antibiotic  research). 
At  present  Assistant  Chemist  with  line  couverture  and 
chocolate  manufacturers.  Seeks  appointment  London 
or  Home  Counties  preferred,  as  Production  Manager, 
salary  £800  p.a.,  or  Trainee  Production  Manager, 
preferably  food  industry  . 

Ref.  A.IIO.  British.  Male.  Age  30.  G.I.Mech.E., 
Grad.I.Prod.E.  Mechanical  Engineering  Apprentice¬ 
ship  followed  by  3  years  in  workshops  as  htter,  then 
Experimental  Mechanics.  2^  years  as  Technical 
Assistant  on  Production  Development  with  Electric 
cable  makers.  Seeking  appointment  London,  Kent, 
South  England,  Production  Management,  Engineer¬ 
ing  Development  or  Production.  Salary  £950  p.a. 

Ref.  A.III.  Danish.  Male.  Age  24.  Single.  M.Sc. 
from  Danish  Technical  High  School.  2i  months  as 
technical  assistant,  glassworks — France.  Ij  years 
Chemist — -brewery.  I  year  Chemist — feeding  stuff' 
laboratory.  Seeking  appointment  U.K.,  South 
America  or  Far  East  as  chemical  engineei.  Salary 
£900-£l,200. 

Ref.  A. 112.  British.  Male.  Age  31.  Single.  G.C.E. 
A  level  Chemistry,  Pure  and  Applied  Mathematics. 
Also  passed  mathematics  paper  B.Sc.  General 
Examination.  I  year  technical  clerk  -brewers.  5 
years  analyst  in  metallurgical  work.  2  years  radio  and 
electronics.  7  months  analyst-  pharmaceutical 
chemists.  Seeks  post  in  London  in  chemistry  or 
electronic  laboratory  work.  Salary  £7(X)-£8(X). 

Ref.  A.II4.  British.  Male.  Age  28.  B.Sc.  Mech. 
Eng.  Experience:  I  year  teaching  Mathematics.  2 
years  Maintenance  Engineer  food  manufacturers. 
14  months  Service  Engineer  Food  Machinery  manu¬ 
facturers.  Seeks  appointment  as  Construction  and 
Maintenance  Engineer.  Salary  £900. 

Ref.  A.  1 1 5.  Polish.  Male.  Age  40.  Chemical 
Engineer  I  year  Control  of  Laboratory  Production 
^otochemical  materials.  I  year  in  charge  Chemical 
Department  Import-Export  firm.  3  years  Deputy 
Director  Department  of  cellular  concrete,  head  of 
department  of  mechanical  equipment,  head  of  depart¬ 
ment  of  technol(»y  with  Institute.  I  year  head  of 
design  office  of  Building  Materials  Plant.  2  years 
research  technolc^ist  housing  institute.  I  year  head 
of  department  of  building  materials,  light  industry 
institute.  2  years  in  charge  pilot  plant — research  and 
development  organisation.  Seeks  appointment 
London  or  Europe,  except  Germany  or  Eastern 
Europe.  Salary  £1,500  minimum. 

Ref.  A.1I6.  British.  Male.  Married.  Age  36. 
H.N.C.  Mechanical  Engineering.,  Associate  Member 
of  the  Institution  of  Engineering  Designers.  4)  years 
Experience;  4}  years  general  engineering  apprentice¬ 
ship.  1  year  Draughtsman  armaments  and  vehicle 
chassis  manufacturer.  2  years  Draughtsman, 
precision  tool  and  machine  designers.  2  years 
Draughtsman,  marine  ventilation  engineers  and  fan 
makers.  6  years  Design  Draughtsman,  pneumatic 
drying  plant  designers  and  suppliers.  SmIcs  post  as 
Mechanical  Engineer,  salary  £i,050-£l,250  p.a. 

Ref.  A.  1 1 7.  British.  Male.  Age  23.  Married. 
Mechanical  Engineer.  4  years  Apprentice  marine 
engineers.  2  years  Apprentice  and  Journeyman, 
Mechanical  Engineers  (Mining).  At  present  engaged 
in  work  study  R.A.F.  Now  seeking  appointment  in 
Work  Study  or  as  a  Technical  Sales  Representative. 
Sal^  £600. 
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I  ^  ^  label  hater.  From  the  moment 

I  charge  of  our  bottling  plant 

I  *•  \  **•  everything  came  unstuck — me,  the  labels, 

the  lot.  Machinery  all  gummed  up,  labels  on  crooked,  labels 
on  crinkled,  labels  not  on  at  all.  Nobody  would  even  speak 
to  me.  Then  I  had  a  chat  with  the  man  from  United  Glass. 
He  said  the  best  kind  of  labels  aren’t  on  the  bottles, 
they’re  in  them.  Fired  right  into  the  glass.  Vitreous 
enamelled  labels.  Now  I  get  my  bottles  from  him  I’m  the 
hero  of  the  factory — and  I  don’t  have  to  do  a  thing. 


Vitreous  enamelled  labels,  in  one,  two  or  three  colours,  screen 
printed  and  fired  into  the  glass,  take  the  whole  job  of  labelling  off 
your  shoulders.  No  need  to  get  labels  printed.  No  need  for  label¬ 
ling  machinery.  No  relabelling.  No  clogged  washing  machines. 
United  Glass  will  submit  designs  or  work  to  your  designs.  And  if 
ever  you  have  a  glass  packaging  problem,  the  United  Glass 
Packaging  Advisory  Bureau  will  always  be  glad  to  help.  Please 
get  in  touch  at  the  address  below. 


UNITED  GLASS 


United  Glass  Ltd.,  Leicester  House,  1-4  Leicester  Square,  London,  VV.C.2 
Tel :  GERrard  8611.  Grams  :  Glaspak,  Lesquare,  London. 
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‘CASH M ORISM  ’  meant  placing  your  Crust  in  a  STAI  N> 
LESS  STEEL  from  STOCK  service  by  CASHMORES 
....  and  with  all  its  attendant  advantages 

•  comprehensive  stocks  to  draw  from 

•  speedy  delivery 

•  rapid  contact  through  TELEX  •, 

•  no  need  to  finance  large  stocks  on  ycjr  own 
premises 

•  floor  space  freed  for  production 

There's  hardly  a  ""cross  word""  when  you  "CASHMORISE' 
your  stainloss  stool  stock. 


MEET 


CASHMORES 


JOHN  CASHMORE  LTD 

GREAT  BRIDGE  •  TIPTON  •  STAFFS 

Telephone:  TIPton  2181  7  Telex:  3SI89 


London  Office:  Artillery  Mansions,  75  Victoria  St.,  London,  S.W.I 

Telephone :  ABBey  4556  jJ  f  8 


BARS 

FLATS 

HEXAGONS 

SHEETS 

PLATE 

A.  I.  D. 

Approved 

To  specifications 
in  general 
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